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Orders are now filled by flick of switch (p. 66) 





Why firms fail (p. GO) - Process-flow calculator (p. 102) 
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Jarber-Coleman Bendix-Westinghouse Conollow 


Rotochamber 


General Controls 
Hydramotor 


Foxboro 
Reversible Stabiflo 


Fisher Governor 


GRINNELL- 
SAUNDERS 


DIAPHRAGM VALVES 


with famous name 
POWER OPERATORS 


Grinne}ll Air Motor, 
Double-Acting 


Grinnell Air Motor 


Spring Loaded 


Hammel-Dahl Mason-Neilan 


Preloaded 


Kie le y & Mue ller 


(5 RENN} LL-SAUNDERS Diaphragm Valves are easily 
equipped for power Operation —_— by combining any ot 
numerous power Operators, a sliding stem bonnet assembly, and 


body. The 


commodate any make of power Operator, pneumatic or electric. 


a valve sliding stem bonnet can be modified to ac- 


Grinnell-Saunders Diaphragm Valves are unsurpassed for 


handling materials as diversified as corrosive fluids, gases, 


beverages, foods... in lines where corrosion, abrasion, con- 
tamination clogging, le akage and maintenance are costly factors. 

The operating principal of the Grinnell-Saunders Diaphragm 
Valve is 


the 


simple. The resilient, flexible diaphragm is lifted high 


when compressor is raised and pressed tight against the 


body weir when the compressor is lowered. 


Grinnell valves are available with body, lining, and dia- 


phragm materials to meet different service conditions. For 


further information, write Grinnell Company, Inc., 295 West 
Providence, Kk I 


Exchange St 


Grinnell Company, Inc., Providence, Rhode Island 


Minneapolis-Honeywell 


Hammel-Dahl 
Close-Coupled 


Grinnell Piston 


Philadelphia Gear Taylor Motosteel 


Limitorque 


This sliding stem bon- 


net is specially designed 
- adapter 
bonnet 


for power Operation. 


compressor 
pin 


The power Operator 1S 


attached to the adapter 
to th compressor 
ri e 


bonnet and 


finger plate 

threaded end of its free- 
, diaphragm 

sliding stem. Thus, the 

operating force 1s ap- 
plied directly. The 
stem, in turn, is directly ~ 


connected to the compressor which opens and closes 


the valve when power is applied. This sliding stem 


bonnet is interchangeable with other bonnet designs 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Coast-to-Coast Network of Branch Warehouses and Distributors 





. elding ‘ . 
valves 


iphragm pipe 


. inell automatic sprinkler fire 
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engineered pipe 


* prefabricated piping °* 


hangers qnd supports ° Thermolier unit heaters ad valves 


plumbing and heating specialties * water works supplies 


protection systems ° Amco air conditioning systems 
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SPECIAL atria ORDER-MAKEUP SYSTEM CUTS HANDLING mange vint oa 66 


Single “console man” controls fast multi-conveyor assembling of ca phot 
Trends & Forecasts Developments to Watch. 17 


MANAGEMENT 5 Factors That Win Top Lab-Team Performance oe 55 


Says expert: Spot men with pote ntial, then accent comradeship, faci 


Food Manufacturing Failures—And What Causes Them......... 60 


Creditors lost over $10 million in '56 Here are the danger signal 


Pioneers as “Independent” in Liquid-Sweetener Marketing ..... 70 


Coast man profits with promising new form of business ba ked by advanced method 


Ole Sage Episode: What's Your Best Bet in Pension Plans? 34 


Question hinges on giving workers vested interests in funds—and, if so, wh 


PACKAGING Vac-Pack Speed Boosted by New Rotary Packager 94 


And double economy is won output up 50%, wrapper consumption d 


Creating the Package: Crystal Clear Shrinkable Roll-Film’s Debut 20 


Protection boosted using new polymer. (See also New Packages & Products, p. 24 


INSTRUMENTS New Line Instrument Gages Brix at 480 Times/Second Se 


\ccuracy in checking orange concentrate is stepped up by new optical-el 


PROCESSING Makes Better Blends With Advanced Mixer 73 


Unit solves vanilla-sugar problems Opens way to many 


New Extraction Process Improves Paprika Color ae . & 


Applied to fresh peppers, technique removes sugars and gum prior to 


MAINTENANCE Simple Ceramic-Spray Technique Cuts Wall-Surfacing Costs......... 58 


Resistant, sanitary finish goes on in record time Highly attractive, it’s readily kep 


ENGINEERING 12 Advanced Units for Plant Engineering 


Latest air conditioning, heating, cleaning systems draw top inter 


New wg sect System Sharpens Control of Your Product Flow 


In bakery synchronizes 525-ft. conveyor system for precision cooling. Oth 


Why Not Try Titanium? 


Light, strong, easily cleaned metal affords A-1] corrosion resistance 


This Foldout Chart Speedily Answers Process-Conveyor Problems 
Worked with pencil and ruler, it pinpoints output factors, aids design of flo tem 


INGREDIENTS Anti-Caking Agents—How Evaluated, How Applied .. . 


Here are simple tests to gage their efficiencies. Care in blending is ke 


MATERIALS HANDLING Teams Machines & Chutes to Save Labor, Space 
Set up automati ally, beer carton whisk vertically through plant j 


Efficient Waste-Disposal seen pate Finiened peor Too. 


All gather-and-haul tasks handled by variety of versatile containers—with j 


QUALITY CONTROL Faster Insect-Egg Spotting—The Enzyme Way 


Pectic agent gives accurate check on tomato products in simp! 


TRANSPORTATION Pneumatic Sugar Delivery—For More Users 59 


Cost-saving bulk trailers are now rolling in Eastern state 


TURN TO PAGE 5 *. 





my | te, 


FOOLPROOF METERMATIC 
motor bearing lubrica- 
tion and oil bath gear 
lubrication for long-life 
protection against wear. 


REDUCE 
SPEED 
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overlook 


what you 


can’t see 


INDUCTION HARDENING of 
ek 
gears gives a perfect 
combination of wear re- 
sistance and strength. 


SIMPLIFIED GEARING with 
few moving parts re- 
duces friction losses and 
lessens chances of break- 
down. 


> 


You can’t always see 


what makes a gear- 
motor outstanding. 
It’s the attention 


paid to small design 


details that makes the 


difference. Here are 
a few of the details 
that make the new 


Reliance Gearmotor 


stand above the rest. 


THRUST BEARINGS handle 
heavy overhung loads 
safely by placing strain 
on the frame instead of 
the shafts. 


Find out the complete story for yourself— contact your 
Reliance representative or write for Bulletin E-2408. 


RELIANCE 


CLEVELAND 10, OHIO OFFICES IN PRINCIPAL CITIES 


E1609 


ELECTRIC AND, 





Canadian Division: Welland, Ontario 
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Thermoid 


Powerflex Hi-Capacity V-Belts 


40%. stronger 


than standard belts! 


Where more driving power is called for, switch to Powerflex Hi- 
Capacity V-Belts. These new premium belts can step up the drive 
capacity of ““under-belted”’ drives by as much as 40°. 


If your present belts are being stretched beyond their take-up allow- 
ance or if you’re going to replace worn or damaged pulleys... 
change to Powerflex Hi-Capacity V-Belts. They permit you to use 
fewer belts and narrower sheaves reduce drive costs. 


Powerflex Hi-Capacity V-Belts are available in all standard sizes, and 
feature a special oil-resistant cover which prolongs belt life. Static 
conducting covers can be supplied. Order from your Thermoid Dis- 
tributor, or write direct for complete information. 


CI 


THERMOID COMPANY « Trenton, N. J. 





There’s a Thermoid Conveyor Belt 


) 


. and Thermoid Hose for every job. 











TRENDS & FORECASTS 


Failures among manufacturers of food and kindred products totaled | 
in 1956, with a loss to creditors of $10,366,000. ‘This is an increase of 14‘ 


in number, but a decrease of 27% in losses. according to Dun & Bradstreet 


Special 


OOD Value added by food manufacture increased 7.2% in 1955, to $14.37 billion, 
- } S vl \ ( ever V1 hy ) \ 
ENGINEERING latest Department of Commerce survey reveals. Gain was achieved with on 


1.45% more plant workers and 2.2% more production wag 


Service to 


E ti Impressive gains in value added were chalked up between 1947 and °55 by 
xecutives several branches: Meat, up 77%: canned and frozen foods, 53%; grain mill 
products, 26%; bakery products, 94%: sugar, 27°; beverages, 25‘ horten 


ing and cooking oils, 21%; corn wet milling, 55°c; flavoring 


K:verything favors convenience foods. Buying power is increasing, and th 
percentage of marred, widowed, and divorced women working 
40.7% by 1975, the Bureau of Census estimate 


Hot food vending expanded to 7,000 machines in its first volume year, and 
65 of 92 firms handling the vendors plan to increase placement of machin 


for canned foods, Vend reports. Soup is most popular item 


Impetus for shorter week with higher pay comes from recent New York ici 


cream plant strike settlement. Granted were 20é¢ mor pel hour in first year 


reduction from 40 to 374 hr. with same take-home pay plus 74¢ per hour in 


second year; 35-hr. with another 74¢ in third year. ‘Trend means more over 


time, overhead, capital investment, or all three 


Canners Optimistic ome sample 
or these ( ommod 


With per capita consumption of 


ire mined o1 re Ue 6 
canned goods generally at record 


uulhion ca on June ompared to 
levels, canners are optimistic that 1 ( 


they'll meet little difficulty in moy ; 

peach MminOn ¢ OMmpares 
ing the relatively heavy stocks car la 2S walle: conned alnsetia &i 
ried over from the 1956 pack a PI 


Last season, exceptionally good 


million a Car ¢ ICI canned 


million case million inned 


I the | ' om, 10 million cases, or nearly dou 
weather produced the largest canning ble the 6 quantity Geoen by 
| 


vif 


pack on record—ovet 00 million ' liohtl 

. fOCk vere down sien to 
cases, Only if there’s a repetition of 
this above-average weather will can 


ners have something to worry about enne 
5 Milling Outlook Ros 
in the forthcoming marketing sea 4 y 


ii f 


Wheat miller ire 


their third 


on 
Latest report how canners stoch Tae 

of fruits and vegetables on June 1, ent export sal Krom 

1957, substantially higher than a low of 16,858,000 

year earlier for nearly every item re vheat flour export sale 

ported to the Census Bureau to 21,548,000 cwt 
Distributors stocks, on the other +716,000 cwt 


hand, remained fairly stable 
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o locked-in 
contamination with 


SPARKLER 
SANITARY FILTERS 


A completely sanitary filter. Sparkler hor- 
izontal plates can be disassembled for 
cleaning all interior surfaces. 





You can see at a glance why Sparkler filter plates are the most sanitary 
plat s ever de signed 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plat is all there is to it These parts can he separated without 
unscrewing bolts or nuts. The ti rods of the comple ( plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plate s the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product 

With Sparkler sanitary plates, a pure product is obtained right from the 
start, and continues pure with fine sharp filtration to the end of the 
filtering cycle 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter of minutes 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H 


They are efficient in filtering all food products such as:— 
Candy Scrap Liquors Lard 
Chicken Broth Milk 


Cider Molasses 


Deep Frying Fats 
Beet Sugar Syrup 
Egg Albumen Syrups Beer 

Extracts Vinegar Wines 

Flavors Fruit Juices Whiskies 

Honey 


Gums 


SPARKLER MANUFACTURING CO., Mundelein, Ill., U.S.A. 


Sparkler International Ltd. with plants in Canada, Holland, Italy and Australia 


Service representatives in principal cities throughout the world 


FILTRATION ENGINEERING AND MANUFACTURING EXCLUSIVELY FOR OVER 35 YEARS 
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the No. 1 spot in international sales 
whi h he had occupied since 195] 

So far this year, U.S. exports are 
holding the pace, at 11,554,000 cwt. 
through May. 

Domestic sales have been “quite 
table and are expected to remain 
o for the balance of this year,” 
matching advances in population 
growth and the economy generally 
according to the Millers’ National 
I’ cderation 

Gains in U.S. exports (which ac 
count for one third of total world 
trade in wheat flour) are net addi 
tions to total world trade. Canada’s 
exports last year were virtually un 
changed from the 1955. total of 
16,877,000 cwt. while Australia re 
corded a 900.000 cwt. gain to 15, 
14,000 cwt. in 1956 

Other countries also boosted their 
vheat flour exports—to 19 million 
cwt. in 1956 from 18.1 million a year 
( ilies 

But the U.S. grabbed the major 
hare of the expanding world market 


Outlook Bright for Sunkist 


Over 19,000 acres of citrus tree 
have been planted in California and 
Arizona in the last year, about 
equally divided between oranges and 
le mons 

I‘his is a reversal of the trend since 
1946, when citrus acreage in South 
ern California had declined 27%. 

Sale of fresh citrus fruit in the 
U.S. and Canada is at normal levels 
it good prices. ‘The winter orang: 
harvest of 32,000 carloads was up 


Juarts per capita 
0 ) 20 30 40 50 
Tota/ thid milk’ Up 2.9% TT 


y 





Fluid whole mitk-Up 23% | 


LLL MALL AA Ah 
Fluid shim miltk-Up 174% 
Apr Sept./956 | 
Apr-Sept (954 | 
| 
= 2. Sa a 
26 week periods, Aprii— September 





Source: USDA Agricuitural 
Marketing Service 


FLUID SKIM MILK GAINED 17.4% 


1] ipita consumption between } 
ind ( But it till a nts fora 

mall portion « f the total fluid milk 
demand. ‘The latt reased 2.9% in 


d whole milk 
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FMC SWEET nail HARVESTER 


LETS YOU PICK "ROUND THE CLOCK 
— WHEN THE CORN AND YOUR PLANT ARE READY 


Save minutes and dollars with the rugged lk MC Sweet Corn 
Harvester, the only machine specifically designed for sweet 
corn harvesting. Reliability and dependability are proved by 
performance records season after season, under all condition 


in heat, dust, rain, rough field in night and day operation 


Ist Choice of Canners, 


Growers Operators! Minutes mean quality, for corn must be picked when it’s ready! Picking 
’ 


delays and interruptions common to hand picking operations downgrade 





product quality and disrupt plant schedules, That's why each season find 
Cuts picking costs up to 57% more growers switching to FMC Sweet Corn Harvesters, always depend 
Delivers 10% more cases of able, always on the job when there’s picking to be done 
‘‘cut-off'’ corn to the can- 


Minutes mean profits. One fF MC Harvester replaces 10 to 15 hand picker 
nery —less green weight 


with a reduction of up to 57°, in picking costs! There's a 10° bonus in 
Works day and night, under increased cut-off weight—up to 10°, more corn per ton over hand picked 
all weather conditions corn. In addition, smooth, more profitable plant scheduling is assured 
Reduces labor problems — 
does the work of 10 to 15 
hand pickers 


Now is the time to order your FAC Sweet Corn Harvester for 
consistently higher yields at lower costs. 


Mounts on most tractors 


Simple operation, with all FOOD MAC ad j eS E RY 


controls convenient to driver 
; AND CHEMICAL CORPORATION 
Sturdy construction through- 
out for trouble-free opera- : . ces 
tion, lowest maintenance Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL 


FOOD ENGINEERING, AUGUST, For more data, circle this page n ymber on card at back > 





SLOW SPEEDS...TOP EFFICIENCY! 


new 
completely redesigned -powered 


GEARMOTORS 


Totally Enclosed 
Fan Cooled Design shown 





Single, double and triple reduction available with 
output speeds from 750 to 7.5 RPM. 1 to 125 HP. 


the right combination 
of quality motor and quality gearing for trouble-free service: 


@ Performance-Rated polyphase, single phase and DC Motors 
@ Duti-Rated Lifetime High-Capacity Gearing 


Newest improvements in gearmotor design—assure you top efficiency in 
all your slow-speed power applications! Century Gearmotors combine 
famous Century motor quality and precision gearing to give you increased 
dependability, cooler operation, maximum wear life... trouble-free service 


even under your heaviest loads! Variety of mounting positions available 


Ideal where quick motor inter- including downshaft and tilted shaft. 
changeability is necessary. Dou- 
ble and triple reduction units with 


output speeds from 350 RPM to one 
7.5 RPM nearby Century District Sales Office or Authorized Distributor. 


Performance-Ratea to your specific needs... available in open drip proof, 
dust proof, explosion proof and totally enclosed frames. Call or write your 








Performance- Rated 


pti, CENTURY ELECTRIC COMPANY 


1/20 to 400 HP 


1806 Pine Street ¢ St. Lovis 3, Missouri ¢ Offices and Stock Points In Principal Cities 
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slightly from the 3-year average. ‘Ihe 
summer crop of valencias is expected 
to be about 2,500 cars lighter than 
the past 3-year average. But, with 
improved sizes, the price is expected 
to be somewhat better 

he export market for fresh citrus 
fruit is not expected to be as good as 
last year’s record breaking 9-million 
plus cartons. Last year, the industry 
benefited from a 25¢-per-carton ex 
port subsidy. Also, citrus production 
in Mediterranean countries is up 
So only 5 to 74 million cartons are 
expected to be exported from Cali 
fornia and Arizona. However, export 
ales of all citrus products are run 
ning 12% ahead of last year 

Sale of citrus by-products by Sun 
kist Growers was 9% higher than a 
year ago for the November-May 
period—$14.6 million, compared with 
$13.4 million 

Of particular interest is the fact 
that the sale of pharmaceutical prod 
ucts developed by Sunkist labora 
tories has shown a healthy gain. 

Further, a new product that may 
boost business is being market tested 
frozen lemon pie mix 

Che general feeling in the Cali 
fornia-Arizona citrus industry is one 
of optimism 


Soft Drinks Hit $1.3 Billion 


Sales of bottled soft drinks in 
creased 4.45 in 1956, American 
Bottlers of Carbonated Beverages r 
ports. Per capita con umption hit 
1 record 188.9 bottle 


per person over 1955 


1 gain of 4.2 


But for the unseasonably cool and 
damp summer months, sales could 
well have gone 10 to 15% above 
1955, ABCB believe 

Case production in ’56 was esti 
mated at 1,321,214,000. Value of 
production was reported to be $1 
505 JOU 000 

By 1967 the American public 
be consuming close to 40. billion 
bottles of carbonated beverages each 
year, the association predicts, with 
sales exceeding $1,700,000,000 

In ten years there will be about 
14 million more young people up to 
19 years of age than there are now 


Frozens Boom in Britain 


British frozen food manufacturer 
ire preparing for a bumper year in 
production and sales. The emphasi 
is shifting from uncooked vegetable 
ind fruit to cooked food and new 
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Measure’ 2 
in just 15 seconds 
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Ingredients 


with 


That’s all it takes for a man to set quantities and open valves on the 
accurate Auto-Stop meters feeding two liquids to a batch. Then hes 
completely free to devote full time to other details. The meters shut off 


accuracy 


precisely, automatically 
Think of the time saved! All liquids measured simultaneously. No 
waiting for weigh tanks to fill, or “inching” up to the marks on gaugs 
sticks. No wrestling with bags or buckets. No mess, no drip, no hazard 
And think of the materials you save! Eliminates rejected batches 
prevents waste of expensive materials. You get quality control like 
you've never had before, and each meter has a totalizer for accurat 


cost and inventory control 


[his Auto-Stop batching meter is only one ol 
many Neptune meters for accurately measuring 
more than 150 industrial liquids from simple 
water meters to ticket-printing meters, electric 
switch adaptations for cycling control, and spe 
cially engineered remote control system 


Ask for free Bulletin 567-FI 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 
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~ 
...TO COOLERS 


You’re getting a better piece of equipment if it carries 
Oakite CrysCoat protection. It means the product has been 
given a paint-bonding phosphate coating before painting 
by the quality-conscious manufacturer. This is important 
to you because it means that the product is protected 
against the spread of rust and the peeling of paint should 
the finish become accidentally damaged. 

Next time you purchase fans, desks, water coolers, steel] 
lockers, lighting fixtures and similar painted equipment, 
investigate those with CrysCoat protection. They’ll look 
better, last longer. For the CrysCoat story write Oakite 
Products, Inc., 26G Rector Street, New York 6, N. Y. 


CrysCoat paint-bonding treatment 
makes products look better... last longer 
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developments in unbaked product: 
Year by year sales of frozen foods 

i Britain have been going up, and 
everyone expects this trend to con- 
tinucd [hat this optimism is not 
enthusiasm of a 

hown by pro 

rrent freezing sea 


ound 25.000 

ed to top 40,000 

ind Way well gO 

p another 20% in the next period 

The “big four f the industry, 

Lyons Ltd., Birds Eye, Smedleys, 

and Ross Industries all are planning 
ubstantial increase: 


HORS D’OEUVRES 


> Certain mushrooms growing wild in 
the world give the consumer exhilarating 
hallucinations. Should be packed for the 
poor cook. Then her family would get 
some pleasure out of eating. 


> Newest advertising medium is a disk 
attached to auto front axles so that it 
doesn’t turn with the wheel. An idea for 
food trucks—this stationary rolling sign 
that gathers moss 


ike made from prepared 
ents; that from old-fash 
lient 3 cent Getting so 
ike and eat 


P Theme of the next annual convention 
of food chains will be “the Powerful 
Penny for Better Living,” symbolizing 
the store’s measly profit. Where else 
can you get a dollar's worth for 99¢? 


© Before giving up the task as hopel 
l'ax Foundation of New York traced 

vn 151 direct taxes on a loaf of bread 

And those taxes are not optional ingredi 

a" 

© Candy should be sold as a food, not 

as a sweet. Why not change the form 

and call the pieces candwitches? 


| sting th ost of 


» Meat 


ing, and bringing a c-of-] wage increase 


to 1] () meat plant worker which 
d increase the price of meat boost 
of |, and bring about some sort of 


om 
IOI 
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B.EGoodrich 


report: 


Hose used to go to pieces 


B. F. Goodrich improvements in 


Problem: \n this meat-cutting room 
use scal ling steam to clean 
tables. Burt 


the steam hose went to pieces in a few 


they 
grease from floors and work 
months. Grease made the cover swell, 
turn gummy. The slightest snag tore it 
The equipment maker needed a hose 
that could stand the grease, as well as 
heat and pressure 


What was done: B.F.Goodrich engi- 
neers went to work on the problem 
They developed a hose with a special 
rubber cover that resists oil and grease 
For extra strength they used a layer of 
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jobs like this 


rubber brought extra savings for th 


i1on 


reinforcement 
Heat 


the 


fine-braided steel wire a trained 


tO protect against blowouts re 
; 


sistant rubber is used ile hose 
and between the 

Savings: Where hose was lasting 
months, B. F.Goodrich hose is no 


In fact 


W giv 
ing years of service the maker 
of this steam-cleaning equipment now 
uses B. F.Goodrich hose 100 

Extra benefits: In addition to making 
this hose ot) and ting 
B F.Goodrich il and 


flexible so it’s easier to handle 


Where to buy: Your B. F.Goodrich dis- 


rTecase te 


B.EGoodrich 


INDUSTRIAL PRODUCTS 


o made it light 





For more data, circle this page number on card at back => 13 





What you should know about 


Why do they put 


“nermanent waves” 
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“flutes’’ in Union Boxes 


in corrugated boxes? 


The small ‘‘waves,”’ or flutes, in the 
center section of corrugated board 
are a vital box construction feature. 
Like bridge trusses, they absorb and 
distribute shock — provide extra 
rigidity for the walls of your shipping 


container. Flutes are like bridge trusses 


All flutes, as the illustrations show, 
are not alike. No one is ‘‘best.’’ Each 
does a specific job. Selecting the type 
you should be using calls for a de- 
tailed analysis of your product. This 
is one small part of Union’s complete 
package engineering service. These 
fundamentals, however, are excellent 


guideposts: The corrugator forms the flutes 


An‘‘A’’ for cushioning 

“‘A”’ flutes were the first type used in gay C- — 
corrugated box manufacture. They FAVa wen 
have the highest arches—about 3/16 a cnaeiiaeesn 
inch. ‘‘A”’ flutes are generally used 
for fragile articles because their added height offers extra 
cushioning and better stacking strength. 


“A” flutes 


“*B”’ flutes—smallest and stiffest 
“B”’ flutes are lower, stiffer than ‘“‘A,”’ 
have 42 per cent more flutes per foot. 
Because of reduced thickness, ‘‘B”’ 
flute board makes a neater package, “B” flutes 


ie wend SY eee 
FAV AO me me 


takes up less warehouse and car space. Excellent for 
heavy items like canned goods which support their own 
weight, thus require less shock resistance. 


**C’’—the in-between flute 
Half-way and happy medium between 
“A” and “B” are “C” flutes, prob 
ably the most commonly used today. AVaVaVaw'a 
They combine the best features of ey 
the other two and are often an excel! 
lent compromise. 


Combinations may be needed 

Flutes may also be combined, one on 

top of the other, to form a double wall 

container. The combinations most Sa a ana 
generally used are “A’’-"“B” and = grasa, 
“C”-“B.”” The double walls provide 

greater protection and cushioning, and 

are ideal for heavy duty containers. 


Union Box engineers are always ready to help you deter- 
mine the proper flute, or combination. You'll find, too, 
that the flutes in Union Boxes are consistently well 
formed—each of uniform height—each taking its full 
share of the load. 


mL: . 

This sturdy construction is one of your best assurances 
of dependable performance of your corrugated shipping 
container. 


)union( Write for Union's free, informative booklet ‘Manufacturing Sheets for Corrugated Boxe 


UNION BAG-CAMP PAPER Corporation 
233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; 


Chicago, Ill.; Lakeland, Fla. 


Sates Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 


Southern Division—P.O. Box 570, Savannah, Ga.; 


P.O. Box 454, Lakeland, Fla. 


Western Division—4545 W. Palmer, Chicago, Ill. 
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Bromelin, a highly potent protein- 
digesting enzyme derived from the 
pineapple plant, is excellent for use 
in meat tenderizers, baked goods, 
chillproofing beer and in many other 
food applications. New bromelin is 
an excellent companion product to 
the many TAKAMINE enzyme 
products derived from bacterial and 
animal sources 





romelin 


joins the 


front rank 


of Takamine 





plant 





DIASTASES For liquefaction 
and hydrolysis of starch to pro 
duce soluble dextrins and 
sugars. Also removes starch, 
eliminating filtration problems 
and turbidity 


fungal 


enzymes... 





eee 
animal 


eae 


bacterial 








PECTIC ENZYMES -— For the 
hydrolysis of pectins in fruit and 
fruit juices in order to speed 
processing and to make fruit 
juices sparkling clear for con- 
sumer appeal 





PROTEINASES — For the modi- 
fication and hydrolysis of pro- 
teins in food manufacturing and 
pharmaceutical operations 


GLUCOSE-OXIDASE — To pre- 
vent browning due to glucose or 
oxygen, and to increase shelf-life 
of beverage products 





For complete information write to: 


Takamine Enzymes 





make it taste better 


look better, sell better ra K A M | NE | 





DIVISION 
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Takamine 
Laboratory 


MILES LABORATORIES, INC * CLIFTON, NEW JERSEY 
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DEVELOPMENTS TO WATCH 


Special 


OOD 
ENGINEERING 


Service to 


Executives 
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Heinz is successfully utilizing a nuclear continuous density controller for 
a heavy, viscous product. Harmless radiation passes through the product in 


proportion to density and is detected to actuate contro] 


Aluminum can production is about ready to break loose. Imported German 
extrusion can process has triggered plans by two larger container compani¢ 


= 


and an aluminum firm. Price of aluminum is current deterrent 


Automatic warehousing and order make-up offer big cost-cutting opportunitic 
A wine firm stores cases on 69 gravity conveyors, then one man at control 
console directs flow of cases to route trucks to fill orders 


Shipping damage has been practically eliminated by Green Giant with com 
partmentized railway cars. Unloading time at stop-off points has been cut 


too. Ends of cars are loaded, divider gates are closed, then center is filled 


By built-in hydraulics, new automotive truck body can be lowered to t on 
strect, raised 54 in., or tilted endwise and sidewise to peed loading and 


unloading. It is a Thompson ‘Trailer development 


Costs are cut by palletless handling at Procter & Gamble. As many as 41. 
cases of product weighing 3,000 Ib. are picked up by lift-tru ks equipped with 
large rubber-surfaced squeeze plates. 


Nickel-alloy coating can be applied to ferrous metal pipe, sheet, conveyors, 
and machine parts by a new process. From 0,001 to 0.025 in. thick, the coat 


ing bonds to the metal like brazing alloy 


Pump with glass coating on all inside parts has been developed. It has high 
corrosion resistance, prevents metal pick-up, and is of 3-picce Teflon gasketed 


construction for easy cleaning 


Flavors (such as essential oils) are impregnated into carried materials (lik: 
bland spices) by mixing first under vacuum, then at atmospheric pressure 


Spice carriers have antioxidant propertie: 


Vitamin K has been used experimentally to inhibit bacteria and stop fe: 
mentation. Oregon State researchers believe it to be superior to sulfur dioxide 


iS a wine © preservative 


Regulation of frozen prepared foods by bacteria count may be expected. 
Packers and food and drug ofhcials are cooperating in plant surveys to dete: 


mune counts for meat pie sreaded seafoods are next 


1957 








THAT LITTLE EXTRA... 











MEANS SO MUCH... 


Product Planned 


Or N 


























Fifty-six years of metal packaging 
experience becomes an_ integral 
part of your business when your 
product is packed in a metal can 
from Heekin. All of the economies 
and advantages of product planned 
can production, design, color, sales 
appeal and development are yours 
with Heekin Product Planned Cans. 
Remember. ..Heekin Personal Serv- 


ice is as close as your telephone. 





THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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New book tells full story of stainless 
pipe and tubing’ 


'/e'’ to 40” O.D. 


TRENT TUBE COMPANY | 


If you use stainless or high alloy pipe or tubing, this 
new illustrated handbook was written for you. It’s 
58 pages big — packed with informative data that 
you'll refer to again and again. 

The table of contents is too long to list here, but 
it includes, for example, analysis and conversion 
tables, corrosion characteristics, weights, alloy prop- 


NTOU 


C | TRENT TUBE COMPANY 
‘TRENTWELD, 


A Subsidiary of Crucible Steel Company of America 
GENERAL OFFICES: EAST TROY, WISCONSIN 
MILLS: EAST TROY, WIS.; FULLERTON, CALIF. 


more data 


erties, bending, joining and installation hints. 

We can’t guarantee how long the supply will last. 
To be sure of getting your free copy, why not clip 
and mail the coupon now? 


Trent Tube Company 
East Troy, Wisconsin 


Please send me a copy of your new tubing handbook, 


Addrese ees 


YS See eee 


i 
I 
I 
I 
| 
| Name 
| 
| 
i 
i 
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i crfatins The Package 


Crystal Clear Shrinkable Roll-Film 


Special Saran-type polymer produces material with easy-sealing characteristics 


and strong product-protecting advantages for hand-wrap and machine applications 


EXTRA VERSATILITY in pack 
aging is now offered processors in a 

new roll-type film 
a product just released for 
ale after an extensive series 
inarket and application — tests 
is the Cryovac Co., Div. of 
ce & Co., Cambridge, 
Principal advantages of this latest 
material are its thermo-controlled, 
oriented shrinkage, strong and easy 
heat seal, sparkling clarity, and high 
resistance to penetration by mois- 
ture, gases, oils, acids, and alkalis. 
And it is easily printed by flexo- 

graphic means. 

Not a cheap filin—at least at this 
NEW PRODUCT is initially aimed at m ee deem time—the new product seems slated 
a ate oe eae! 4 proruces for those food ipplications where 
eye appeal and top product pro 
tection are a must. ‘Two companies 
to unit used at Tobin Packing Co., com- that had found these requisites a 


COMPACT hance rapping | imuilar t LIS 
tandard film di penser ble, and sealer (left), and new hot-air shrinking problem lobin Packing Co., Roch- 
ht). Superior proc ling and quick, | ling characteristi ester, N. Y., and Colonial Packing 
Co., Boca Raton, Fla.—are already 
using the material for commercial 
wrapping of picnics, dutts, and 

shingle-pack bacon 
At present, the manufacturer is 
hooting only for pre-packaging op 
erations, where odd-shaped items 


prise 


i 


is cheese, poultry, and meat r¢ 
still extensively packed by hand and 
semi-hand methods, and require a 
stringent barrier against oxygen and 
moisture transmission 

Ilowever, in the case of Colonial 
the material is now running on an 
iutomatic overwrapper (Package Ma 
chinerv Co.) for bacon. And Crvova 

working hard on idapting other 
high-speed automati ind semi 
automatic packagers to handle the 
film 


What Is the Material? 


Basically, the new film is similar 
in chemical composition to that used 
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Makes Packaging Debut 


in the well-known Cryovac bag 
being a special Saran-type polymer 
(polyvinylidene chloride). The for 
mula has been modified, of course, to 
gain extra clarity, cling, and yield 
and to enable the production of a 
much thinner film. 

Plain and printed films are avail 
able in clear and orange-tinted forms 
and in two thicknesses—60 and 75 
gage(0.6 and 0.75 mil). ‘The thinne: 
gage is recommended for in-store 
wrapping applications, the thicker 
for processor packaging. 

Yield runs 17,500 sq. in. per Ib. 
for a l-mil thickness—rather low as 
films go, because Cryovac has a com 
paratively high specific gravity (about 
1.58). 

However, company officials point 
out that its superior protective prop 
ertics allow a thinner film to be used 
on the product, and they declare 
that the cost is not high in terms 
of product protection per packaging 
dollar. 

Other mechanical and chemical 
properties of the new film product 
are a follows 

ensile strength (73F.) 

14,000 psi. 

Ilongation at break—70-115% 

Maximum shrink (205F.)—60-65 % 

Shrink at 185F.—45-55% 

Burst strength (Mullen)—35-40 

psi. 

lear strength 

25g./mil 

Folding endurance—Excellent 

Sealing range—195-210F. 

Softening point—270F. 

Melting point—About 290F. 

Water vapor  transmission—Less 

than 0.75g./24hr./100 sq. in./ 
mil 

In addition, the material shows 
negligible water absorption, a very 
low permeability to oxygen and car 
bon dioxide, and excellent resistance 
to organic solvents, oils and greases, 
and alkalis and acids (except am 
sulfuric acid, and_ nitric 


7.000 


(F.lmendorf)—Over 


mona, 
acid 
It also displays no dimensional 


changes under high relative hu 
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midities, has good resistance to sun 
light, is non-flammable, and stands 
aT low 76] 


up vel well in storage 


How Is It Used? 


lo date, test market and actual 
production operations employing the 
new film have been mainly on a 
hand-wrap basi And the 


has now developed 1 new wrappin 


COM Malls 


unit—consi of a film dispense 
Teflon-coated hot plate, and hot-ai 
shrink tunnel—that will greath 
this operation 
he unit 
urface for a 


peed 


calibrated 


curate mé 


will have a 
wrapping 
heet ind can b 


urement of film 


adapted to existing hot-water slirink 
or used in conjunction 
tunnel, thus form 


eflicient par kagin 


tunnel 
the new 
ing a compact 
center. 

During test 
smoked meats, and cut-up chicken 
were packaged—using diaper (diag: 
nel), drug (square), or twist-typ¢ 
wraps as the product and equipment 


hot-air 


marketing, cheese 


warranted, 
On block and wedge 
cheese, the diaper wrapping method 


shaped 
proved easiest and most economical 
lor half-moon shape 
drug wrap filled the bill 

lor smoked 
roll and 
respectivel 


modified 


butt ind picni i 
diagonal i il wer used 
\] 0) twist 
equipment was employed with great 
Here 
on a machine, 
place by two pig-tail 

In packaged poultry, th 
parts were fitted into the tray in 
“overflow” 
pockets A diaper wrap wa 
apply the film. Hot 
equipment gave best 
coupled with 1 loose Vrap 

At Colonial Packing Ci 


WI ppm 4 


SUCCESS wrapped meat is spun 


the film being held in 


pattern to climinate ai 
il ed to 


| 
hrinking 


terial has been adapted to hig 


overwrapping with only minor modi 
fications in mechanical action 
Because of the 
product cling, a very short underlap 
1 achieved in this appli 


en 
Lith upenol 


has be« ition 
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Where valves need 3 lives... 


4-519 SPINDLE 


of high tensile bronze exceed- 
ing 60,000 Ibs. tensile strength. 
Tough to withstand excessive 
stresses. Hard to assure long 
wear. Large in diameter, with 
extra length of threads, Head 
is crowned for friction-tree 
bearing on plug. 


HEAVY BONNET 


has unusually tong thread 
bearing surfaces for spindie 
engagement, reducing thread 
load and increasing service 
life. Centering lip or ring fits 
snugly into body and acts as 
internal brace. Bonnet bronze 
exceeds standard § specifica- 
tions. 


BACK SEATING 
PROTECTS THREADS 


Top of spindie head is ma- 
chined to provide a tight seal 
against back seating surface 
of the bonnet when vaive is 
fully open; permits repacking 
under pressure. This location 
of back seating joint protects 
operating threads when vaive 
is wide open. 


500 BRINELL EXTRA HEAVY 
PLUG AND SEAT RING BRONZE BODY 


of special JX500 Chromium 
Stainiess Steel. Accurately ma- liberally proportioned for extra 


strength to resist all pipe 
chined, mirror-smooth seating i 
surfaces assure absolute tight- strains, In 150 tb. valve, bronze 


‘ exceéus specifications of ASTM 
ness and jong life. Wide, steep 
seating surfaces permit ex- B-62. In 200 and 300 Ib. valves, 


tremely close regulation of JENKINS FIG. 576-P ASA ba, specifications 
flow and vapor-tight closure. Php | P eel 
iy’ ype Arnot of 


Ihhonze Globe Valve 


Install this JENKINS...made to defeat valve-killers 


HERE are just five of the eighteen ways by which Jenkins Plug Type 
Valves have been engineered for maximum wear in valve-killing services 
For any close-control steam service like drains, bypass lines, drips, 


owoll, throttling, bleeder 


cre il rasion, entr i] ped pip chips, scale or rust tubercle S are a 


iintenance and replacement costs by specifying “Jenkins 
li ith the 5 Brinell Stainless Steel Armor Seat”. In the 
lenkin w are 150 lIb., 2 lb. and 3¢ lb., Globe and Angle, 
crewed o ized end valves in a full range of sizes. And, they are 
ivailabl i ly from local distributors stocks 
WRITE u r ask your Jenkins distributor for descriptive folder No 
\. enki Park Avenue, New York 17. 
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Why alignment is built into LINK-BELT bucket elevators 


t the factory...notin the teld 


Link-Belt makes and 
integrates all components 
to speed assembly 


VER buy a “bargain” bucket elevator—then run 
into unreasonable installation costs? If so, you'll 
appreciate the ease with which Link-Belt bucket ele 
vators are assembled. All components are carefully 
manufactured, assuring ready alignment. And_ be 
cause Link-Belt makes them all, they're integrated to 
match perfectly, operate smoothly 
At your request, Link-Belt will also accept erection 
responsibility, Particularly important if you're plan 
ning a new plant, this service—backed by Link-Belt’s 
unequalled background in bucket elevator enginee! 
ing—can contribute greatly to assuring over-all effi 
ciency of your system. A_ Link-Belt representative 
awaits your call for a consultation 


@ HEAD SECTION COMPONENTS — bearings, head 
shaft and sprocket—are chosen from Link-Belt 
complete line on the basis of material to be handled 
and capacity requirements. Chains suitable for all 
service conditions are available 


INTERMEDIATE CASING SECTIONS are fabricated 
for convenient assembly and assurance of accurate 
alignment. Casings are self-supporting. Occasional 
lateral tie-ins may be required where unusually 
great heights are involved 


BOOT COMPONENTS incorporate bearin uitable 
for adjusting elevator chain to proper tension. Large 
access door makes routine inspection and adjust 
ments quick and easy 


@ BUCKETS all types and siz uitable fe 
ill kinds of materials are 


Designed for maximum 
elevating efficiency ... 


POSITIVE DIS INTERNAL DIS- 
CHARGE elevators CHARGE bucket ek 
handle light, friable vators handle chips, 
or sluggish materials eed 
and those having a 

tendency to stick to 

buckets 


LINK: ©:-BELT 
BUCKET ELEVATORS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To 
Serve Industry There Are Link-Belt Plants and Sales Offices in All Prion 
cipal Cities. Export Office, New York Canada, Scarboro (Toronto 
14); Australia, Marrickville (Sydney), N.S.W South Africa, Springs 
Representatives Throughout the World ‘ 
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NEW PACKAGES & PRODUCTS 


Hand-assembled Multi-Pack 


( Or who 


Economic Multi-Can Carrier 


ted in test 
nned product, Le 


Ih 


iter i multiple 
Full display 

upplhier The carrier 
Mi le lin 
t the end of a 


} 
I he ICeve 


s Service Card 


ne 
grape, 


ind ginger 


1Q-, 12-, 


k cherry, 
sotth 


Processor Adds Gourmet Line 


has an 
line of 


er ] ral 
yunced plan to 


bloods Corp 
market a 
ourmet pecialty foods in late 1957 
Initial distribution will be limited to 
the specialty food outlet 

Ihre ire 

ocessor for the de 

new line 

P Though a limited market, 
food ile hould 
the gross earning 
P The line of per 
ntribute to the 
is attempting 


the 


Piven 





reasons 


Adds Beverages to Line 
spe 


ialty ontribute 


Lhe 

foods will 
image 
in the 


ialty 
corporate 
to build 


Gl 


tblic eve 
>|) 


sionally 


il} May oO 


) wants 
the equipment needed for a full 
\ clever locking de 
urface may be utilized for the 
might 


vill hold pecial promotion 
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gives neat, economic package 


to test hi iles before installing 


cal operation 


ign gives a tight and secure seal 


ale message 
fol 
( flort 


he used bi a OT 


pec 


al 0 proce 


ial sale 


, tie 1h} ile 


Cason 


OT dS a 


1] 
mad t nN il] tandard 


uncover a product suitable for ma 
distribution. 

[he gourmet line will include bis- 
uits and cookies, preserves, soups, 
ocktail snack hors d’oeuvres, 

entrees, entrec desserts, cof 
fees and teas 
Brand name will be General Foods 
Gourmet Foods. Majority of the 
items will be imports—lobster bisque 
from France and hearts of palm from 
Brazil, for exampl 

rhe decision to enter the specialty 
food line was announced by Charles 
G. Mortimer, president of General 
Foods, at the tockholders 


meeting in Jul 


ind 


Auce 


annu i 


New Thin-Gage Cellophane 


Though it is still in the experi- 
mental Du Pont has an 
nounced development of a new thin 


LO 
stage 9 


1957 





Keeping deluxe cookies tasting just as good out of the box 

as out of the oven is a job for waxed glassine. And the eye appeal 

of Burry’s white waxed glassine inner liner, printed in gold, 

sure sets the taste buds a goin’. 

Protected by Riegel! means much more... a complete, 

oe engineered system of packaging: 
U § Product protection always, plus... 
Paper tailored to run at high speed on automatic 
machines. 
has a reason ece Paper made to your own specifications... plain, 

laminated, waxed, poly-coated, printed. 
Paper that is made right, that will run right, 
that is priced right. 

Hundreds of today’s best-sellers benefit from Riegel’s uniformly 

effective system of product protection, You can, too. 

Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


el 


PROTECTIVE PACKAGING PAPERS 


Burry's new Masquerade 
assortment of French cookies uses 
a printed inner liner of Riegel's 
opaque waxed glassine 





ALGIN CORPORATION 


OF AMERICA 
Marine Colloids 


CARRAGEENATES 
Gelcarin® Viscarin®™ 
Caralak® Nutricol® 

ALGINATES 
Sodium Alginate Potassium Alginate 
Calcium Alginate Alginic Acid 


“The ingredients you use 


BY THE PINCH 
to make better products 


BY THE POUND” 


\, 
J 
4 


For example: 


1 ounce of Gelcarin produces 
permanent cocoa particle suspen- 
sion in 125 quarts of chocolate 
milk. 

1/200th of 1 per cent of Gelcarin 
in ice cream prevents whey sep- 
aration and ice crystal formation, 
improves texture and melt-down 
control. 

2.9 grams of Nutricol-200 added 
to 13 ounces of evaporated milk, 
hand-whipped and frozen in the 
family refrigerator, makes '/2 gal- 
lon of ice cream. 


These are some of the things our materials 
are doing in the food industry today — very 
economically in small amounts that go a 
long way 

We also know that these pure marine 
colloids possess unique characteristics that 
can cut costs, improve present food products 
and even create new products 

Their outstanding effectiveness as body 
ing, stabilizing 
agents has become increasingly recognized 


suspending, and gelling 


and has made them a must in many food 
uses, Less well known is their astonishing 
versatility 
ments humming 

Let us work with you 
you the possibilities these colloids hold for 
helping you with an idea you may have for 
a desired improvement in an existing prod 


which keeps research depart 


and explore with 


uct, or for the development of a new product 
Write us. Our technical department is 
waiting to be of service to you 


“OF AMERICA 
MAIN OFFICE 


24 State St.. New York 4, N. Y. + Tel. WH 4-1193 


SALES OFFICES 
CHICAGO 5: 600 South Michigan Ave. « WA 2-3829 
LOS ANGELES 25: 2024 Westgate Ave. + BR 2-4346 


Canadian Sales Representative — Charies Albert Smith Ltd 
356 Eastern Ave., Toronto 8 + 8307 Royden Road, Montreal 9 
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gage polymer-coated cellophane with 


greatly improved durability and ap 
pearance 


The 300-gage K-203 material i 


now being tested commercially and 


will soon be added to the supplier’ 
line of packaging film 

Characteristic ire 
those of the polymer 


coated film Lhe new thin gage 


heav' gage 
will make it economically feasible 
to use polymer-coated 
for carton overwrapping 


Circle 24C on Reader Service Card 


Seamed Biscuit Cylinder 


Recently perfected by American 
Can Co. is a lap scam, papel body 
cylinder with metal ends. Reported 
as the first instance where a tru 
double-seam holds the ends to the 
body, the can is currently being used 
to package refrigerated biscuits 

Body is formed from bleached 
kraft. Aluminum foil provides a lam 
inated inner and outer liner 


Circle 26A on Reader Service Card 


Streamlined Jelly Jar 


Directed at spurring impulse sales 
of its brand of jellies is Kroger Co.’ 
table server” jelly jar 

The new jar has a sloping waist 
line that cants the label toward th 
Horizontal flutes on 
the upper half of the container add 
highlights and accentuate the size of 
the package 

For stability on high-speed filling, 
capping, and labeling lines, the 
table server” has a large base and 
contact points between jars at both 


hoppers ey 


26 <&— For more data, circle this page number on card at back 


similar to 


cellophane 


base and shoulder. A wide mouth i 
closed with a twist-off vacuum cap 

The jars are manufactured by Arm- 
trong Cork Co. 


Circle 26B on Reader Service Card 


Condiments in Jars 


I. French Co 
a 


garlic 


Roe he ste 
now packaging its instant 
instant 


powder ind onion 


powder in wide-mouth glass jar 
manufactured by 


Division of Con 


Jars and ¢ ips are 
Hazel-Atlas Gla 
tinental Can Co 
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New Laminated Coffee Bag 


Morning ‘Treat Coffee Co., Baton 
Rouge, La., is packaging its high 
roast, extra dark coffee in a bag made 
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SETS THE STAGE... 


. when you raise the curtain on your new product A 


modern container dramatizes the featu res of your prod- 
uct. Yet, the cost of a fresh design for your box isjusta 


sma Il fraction of what you spend on product development. 


Strikingly handsome printed effects are now made 

possible by Gaylord's newly-developed "Oyster White’ 

boxboard. For sam sles and com slete in ormation, call 
f F 


your nearby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES » KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. FOUTS 
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CORROSION-RESISTANT 
PROCESSING 
EQUIPMENT 


Is 
Mixing Tank PRECISION BUILT 
25 to $00 ont TO YOUR 
SPECIFIC 
REQUIREMENTS 
TO GIVE 
LONG YEARS: OF 
PEAK PERFORMANCE 
WITH 
LOW MAINTENANCE 


Storage Tank 
100 to 5,000 gal. 


4: METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 
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from Continental Can Co.’s Lamo- 
foil. ‘The material is a laminate of 
aluminum foil, acetate film, and 
bleached kraft, lined with amber 
glassine 

The combination of materials is 
designed to give the longest possible 
air and moisture vapor protection 
to the coffee, yet offer an attractive 
package 

Machine packed and sealed by 
glue, the bag is a self-opener and 
will stand without support. 

Circle 26D on Reader Service Card 
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Decanter Bottle for Beverage 


Latest entry in the non-fattening 
oft drink field is Hoffman Beverage 
Co.’s Streamline brand. Packaged in 
in attractive decanter-style 14-oz. 
bottle, the beverage is now dis- 
tributed in the New York metro- 
politan market. 

Ihe non-returnable bottle i 
manufactured by Owens-Illinois. 

Circle 28A on Reader Service Card 


New Packaging Paper Debut 


Development of a new foil pack- 
ging paper for cake mixes, cereals, 
ind other dry powdered products 
has been announced by Dobeckmun 
( Cleveland 

Designed to perform on Pneu- 
matic Scale Co.’s double package 
naker, the paper offers a high de- 
gice of protection from moisture and 
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Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 


a How Large Plants Reduce Costs 
of Salt Handling and Brine Making 


Many of today’s large users of brine = are easily accessible from inside the plant most inex] 


are saving money on salt deliveries, on known toda 
handling salt in the plant, and on the pro- 


duction of saturated brine by installing 


2. The Shed-Type Storage Lixator i 


very practical for small-scale storage an 


undertrach 


} 
lissolving Operations when space is ay 
one rugged, permanent piece of equipment, : re . Cr SP eLe 15 
a Storage Lixator. This unit (the exclusive 
development of International Salt Com 


able adjoining the plant building. Large 
doors permit easy salt entry by portabk 
conveyor belt fed directly from a dumy 


pany) is a large combination salt-storage 
With thi tup, any 6. The 


truck or railroad cas Dual-Compartment Storage 


and salt-dissolving tank ‘ 
Lixator is d 


available space can be 
The Storage Lixator is strong—can ea pensive brine-making unit inside the 

ily hold the weight of heavy trucks 

railroad cars. It’s adaptable—can be 3. The Integral Brine Tank Storage 

cated almost anywhere, either below Lixator one of the best for manufactur 

above ground, either inside the plant or ented 

outside. It’s fully automatic —continuously r iuioin al 

replenishes whatever amounts of brine are ; “talting A 

drawn off through the piping system to aaion! 

points of use. And it needs no maintenance aed) 


Another money-saving feature: with 

the Storage Lixator, brine-storage tanks 

are rarely necessary. This is because Inter 

national’s Lixate principle, on which every ae 


Storage Lixator is based, makes use of ing operations which require large at int a. TECHNICAL SERVICE 


“Wet Storage’’— meaning that undissolved of fully saturated brit 


salt is stored in the same tank with sat times. (The brine-storage tank include i J WITH YOUR SALT 
urated brine. Even when the Lixator ts the Lixator can be made as large as ne 4 . 

completely filled with salt, there is ample sary.) Because the top of this Lixator 

room between the salt crystals for storing ground level, traffic can pa 


fully saturated brine delivery trucks can pou 
rhe operation of every Storage Lixator the loading manhok 


is basically the same, but there are many 


4. The Underground-Tank Storage 
Lixator is a single-compartment rock-salt 
storage and dissolving unit which adjoin 


design possibilities, by which Internation- 
al’s Lixate principle can be adapted to any 


{ 


slant requirements, Here are some typical 
I 1 ps a railroad siding. With the top of the 


Storage Lixators, showing how they are 
B ¥ ’ Lixator on the san ( as the floor of 


the railroad car, s% livery by power 


SCOOP, OF portable onveyor belt is an ea 


engineered to meet specific needs 


1. The Inside Single-Compartment Stor- 
age Lixator ideal for congested areas 
where outside property is not available 


operation. Fully saturated brine, made 
automatically in this Lixator 


pumped any distance to the point 


5. The Undertrack Dual-Unit Storage 
Lixator popular with large salt user 


| 


oor x International Salt Co., Scranton, Pa 





4 | 
y tJ 





i 


Salt is dumped trom a truck directly into 
the dissolving chamber (the Lixator is just 
inside the plant wall), and salt-handling has been fou 


costs are reduced. The Lixator control installed cost j = ils , 2 r , FOR INDUSTRY, FARM, AND THE HOME ~— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC 





New high speed, high head centrifugal pumps 
... the Gardner-Denver BH line 








1) Stainless steel shaft 
is standard. 


Qe Heavy-duty oil lubri 
cated ball bearings. 


3) Casing of high 
strength alloy iron 
produces gradual 
velocity changes for 
smooth flow, better 
efficiency. Discharge 
may be rotated to 
any of several posi- 
tions. 


Mechanical seal for 
long life without at 
tention. 


Hydraulically bal 
anced bronze im- 
BH PUMP RATINGS peller. 

— 6) Casing cover readily 


HORSEPOWER SPEED RANGE IN RPM | CAPACITY RANGE IN GPM —" for impeller 
inspection. 

















1 to 10 1450 to 3460 55 to 150 





For complete infor- 
1% to 20 1450 to 3460 110 to 220 mation on these new 
Gardner-Denver BH 


2 1025 1450 to 3460 170 to 440 centrifugal pumps, 
write for Bulletin 2-2e 








3. to 40 1450 to 3460 340 to 520 




















fam F ENGINEERING FORESIGHT—PROVED ON THE JOB 
5 Rhy. i IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


=| } GARDNER - DENVER 


Gardner-Denver Company, Quincy, Illinois 
In Canada; Gardner-Denver Company (Canada), Ltd., 14 Curity Avenue, Toronto 16, Ontario 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, AUGUST, 





Packages & Products 





insect infestation. It is made of 
bleached sulfite paper mounted to 
foil with rough surface polvethylene 
cxtruded on the foil surface 

[he polyethylene is especially 

ited so that paper-to polyethylene 
lue seals can be made on the side 
ind bottom, and heat sealed at. the 
top 


Circle 28B on Reader Service Card 
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Can Carriers Boost Sales 


\ sharp jump in sales has been 
reported by Baltimore’s Gunther 
Brewing Co. with the use of Can 
Trak multiple carriers for its 16-0z. 
cans of beer 

Previously sold individually, the 
king-size quarts are now held to 
gether in fours by a one-piece panel 
carrier with side panels which flex 
around the top of each can. 

Ihe top of the panel provides 
space for a sales message. ‘The short 
sides afford full visibility of the can 
labels 


Circle 31A on Reader Service Card 


Trainload of Animal Crackers 


A set of cight cartons—die cut and 
printed to look like railroad cars is 
being used by Schulze & Burch, 
Chicago bakers of animal graham 
cracker 


Printed in four colors, the cartons 
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HOPPER SCALES. For batching, charging, proportioning, filling, compounding and 
processing. Capacities from 600 to 120,000 Ibs. For square, rectangular or cylindrical 
hoppers. Howe lever action assures rugged and accurate service 


TANK SCALES. For all types of tanks mounted vertically or horizontally, Simplified 
pipe lever system for supporting and weighing all tank loads from 600 pounds to 110 
tons. Low corner mounting stands permit easy installation in areas with low ceiling 
or limited floor space 


WEIGHT CONTROL IS COST CONTROL 


Fractions of pounds can be critical in cost and product quality. 
Howe hopper and tank scales can give you rapid, accurate mix- 
ing and weighing of any group of materials. You can have any 
type of weight indication you choose —dials or Weightographs 
for direct readings, Mechanoprint recorders for printed weights, 
remote printers for centralized weighing, digital readouts and 
many other special types. And Howe understructures are the 
proud product of 100 years of skilled scalesmanship 
Additional scales—or better scales—might help your profit pic 
ture right now. Find out by talking to the man from Howe. 


Se ADWE SCALE ce. 


A SUBSIDIARY OF SAFETY INDUSTRIES, INC 


RUTLANOD 
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NIAGARA “NO FROST” 


25 Years’ Successful Experience 


* Never any defrosting shutdown 


at 


Fish Freezing 


icitrus Juice Concentrate Freezing 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 


Dept. FIl-8, 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 
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will appeal to children for its re-use 
value The reverse-tuck permits 1 
moval of — th crackel without 
damaging the imton 


Squeeze Tubes Go Outdoors 


‘Two West Coast processors arc 
using flexible polyethylene squeeze 
tubes to package barbecue and 
picnic specialties. 

Arden Farms, Los Angeles, is 
marketing a compact 8-02. tube con 
taining a cheddar spread called 
Squeez Cheez. A slotted opening 
allows the consumer to dispense 
the product in ribbons. 

A garlic spread made by Garland 
l‘oods, Los Angeles, is a natural for 
outdoor cooking. Here, the mouth 
is wide and round for ease in di 
pe nsing 

lube supplier is Bradley Con 
taine! Corp. 


Circle 32A on Reader Service Card 


New Product Shorts 


Orange Concentrate packaged in 
6-07 ins is newest product of 
l’opco Assoc., Chicago 
‘Tunabergers, made of lightly smoked 
ind sugar cured tuna loins are frozen 
nd packed by Tuna Products Corp., 
Boston. 

Rice in Bags is a product of Min-O 
Matic Foods, Houston. Resembling 
large tea bags, the packages are 
sold three to a carton 

Garlic Stick, a cylinder of solid 
garlic essence and vegetable oil 
wrapped in foil, is distributed by 
Isrin Oliver Co 


Coftee Flavor has been added to the 
flavored drinking straws made by 


I lav-R-Straws, In 


Foil Bread Wrap has been adopted 
by Mead Bakeries, Inc., Amarillo, 


‘Texas 
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Whether it’s 
marshmallow, 
pie filling 
or batter 
for cakes 


or wafers... pe et 


/ A GTA 
ded amithe Whad bod 





Votaie CONTINUOUS PROCESSING EQUIPMENT 


improves products and cuts costs 


Here’s how: It’s an efficient, closed processing system which 
Girdler offers you makes possible precise control of temperatures, pressure and 
30 years’ experience moisture content. Absolute uniformity of every pound of product 
produced by this high speed method is the result 
in these processes Important, too, is the fact that the top-quality produc t$ produc ed 
Cooling Crystallizing by VOTATOR® Continuous Processing Equipment can be made at 
Slush Freezing Aerating 
Cooking Mixing 


Enzyme Inactivation Sterilizing 
Chilling Plasticizing Third, the closed system eliminates waste through contamination 


' = . , 
Pas a Whipping And fourth its compact le fs floor space 1S needed 


less cost! First, continuous processing means labor costs are less, 


Second, thorough mixing cuts baking time—saves costly mgredients, 


to improve your production Find out how you can make your product better at less cost 
with this equipment. Get in touch with Girdler—now, 


*VOTATOR ~ Trade-Mark Keg { Pat, Of 


tke GIRDLER 62) 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION: New York * Atlanta * Chicago * San Francisco 
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Ole Sage Episode | 





IVAN C. MILLER 


Food Engineering” 


ELVEN BEFORE the Guff & Gnp 
vere served their dessert 
coffee, Batt Bulwark, work 
ger Of Mull & Mull Co., wa 
ing for the discussion to be gin. 
*Let yet 
to Ol Sage 
hy tori 
actually 
lems of aging employe 
“Just one thing, 
idded as a waiter placed a wedge of 
front of “If these case 
mean you got to bring up 
that business of ‘vesting’ again, then 
for gosh sakes tell us what it is.” 
That's easy,” explained Ok 
Ve ting just means giving the em 
ployee title to part or all of the fund 
ct aside toward his pension so that, 
at any time after the start of vesting, 
be longs to the em 
and will be paid to him 
or his heirs in the event of his pet 
manent separation from the organ 


and 
man 
itch 
underway!” he called 
I want to hear thos« 
showing 


how com 


their prob 


case 

panies handle 
though,” he 
pie in him 
historic 


uch amount 


ploy i 


ization 

Of course,” Ole further ex 
plained, “whenever employees con 
tribute from their earnings to their 
own pension fund, the total amount 
they have paid in at any time, with 
vested, and is 


they 


cr without interest, is 
ilways theirs in event leave.”’ 

“Whatever else it may be,” cut 
in Milt Sorenson, ‘such contributing 
by an employee is a kind of ‘forced 
savings’ which automatically pro 
some ‘severance pay’ for him 


when his employment is 


vides 
if and 
ended 
“Why isn’t there mor 
Batt then demanded 
“T'll try to give you the perspec 
tive on that,” replied Ole. Wher 
there isnt any vesting, the termina 
tion of a worker's employment be 


vesting?” 


That's irony!’ groaned Batt. ‘Big- 
ger pensions to protect the union 
members from growing inflation 
caused by more wage increases forced 
by more unions!” 


What's Your Best Bet in Pension Plans? 


fore he that what 


been paid into the pension 


retired mean 

er ha 
fund for him by the company tr 
iains in the fund, thus reducing 
overall pension costs.” 

Ol pau ed to grin at Batt, then 
continued places where th 
many employees 
the cost to the 


into the 


turnover 1 large 


ming and going 


company in payment pen 


than 
portion ot 


thus much lower 
if any 
the contributions were vested.” 
Then I'll bet the unions go for 
esting in a big way,” Batt bellowed 
“How about that, Ole?” 
So far, most 
object to employee contributions 
to the pension fund. ‘The 
instead, that the company pay all. 
Generally, 
that member 
to the contributions employ 


ion fund 1 
vould be the case 


unions—but not all 


insist, 


however, unions would 


prefer have vested 
rights 
ers make into union-negotiated pen 
ion-plan funds.” 

Aren’t many unions demanding 
ever-increasing contributions,” asked 
Si Worth of Zenith Canning Co., 

0 that will be much 
even double those considered 
liberal at present to thus 
compensate for creeping inflation?” 
Batt interrupted: “That’s irony,” 
“Bigger pensions to 
protect union members from grow 
wage 


pensions 
larget 
in order 


he groaned 


ing inflation caused by more 
increases forced by more 

Ignoring Batt’s jibe, Ole answered 
“Si’s right. Unions 
ire trying to increase the amount 
of pensions to be paid to members 
And this brings us to plans based 
on profit sharing—as a means of 
building larger retirement income 
for pensioned employees 

He went on: “As regards this sp¢ 
cific sort of system for building ade 
pension funds, a few food 
actually passed the ex 


unions!” 


the question 


quate 
COM pales 
perimental tage a long time ago.” 
“That's all a thing of the past,” 
Batt. ‘Profit sharing is 
‘out’ for companies 
more more of 
And 


unions have 


contended 
certainly most 


today—because and 
them are unionized, o1 
is I understand it, the 
ilways been against proht sharing.” 


“Mostly the unions were op 


will be. 
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HERE’S ae a 


What could look purer than the sparkling white crystals of 
granulated sugar? 

It has long been the custom to compare the color of gran 
ulated—dry—with liquid sugar. But true comparison can be 
made only when the granulated is dissolved. These photo 
graphs, of samples in 1000-milliliter beakers, show what can 
happen: the brilliant white granulated actually shows much 
more color than Flo-Sweet! The illustration at right shows 
the color of a mixture of three commercial granulated sugars 

What does this mean to you? Just this: You can get a good 




















YOU CAN SEE! 


idea of the purity of a sugar by its color, since color is a fair 


indication of refinery efficiency 


With the current trend toward higher and higher quality in 
food products, only the best ingredients are good enough for 
the discriminating food producer. Whether you judge quality 
on the basis of color, taste, or laboratory analysis—we urge 
you to compare Flo-Sweet quality with any other sugat 


liquid or granulated 


For here’s true sugar quality quality you can see! 
2 ) { 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


FIRST IN LIQUID SUGAR 





Atomic power in Caesar’s day? 


was there, in the ground, in the air and water. It 
had 


than there were when Rome ruled the world 


alway been. There are no more “raw materials” 
today 

The only thing new is knowledge knowledge of how 
to get at and rearrange raw materials. Every invention 


of modern times was “available” to Rameses, Caesar, 
Charlemagne 

In this sense, then, we have available today in existing 
that can 


longer, happier, and inconceivably easier. We 


raw materials the inventions make our lives 
need only 
knowledge to bring them into reality 

Could there possibly be a better argument for the 
strengthening of our sources of knowledge—our colleges 
and universities ? Can we possibly deny that the welfare, 


progress —indeed the very fate—of our nation depends 
on the quality of knowledge generated and transmitted 
by these institutions of higher learning? 
vable that a 


profited so vastly from an accelerated accumu 


It is almost unbelic society such as ours, 


while h hus 
lation of knowledge, should allow anything to threaten 


the wellsprings of our learning 


ored as a public s 


e pon 





Yet this is the case 

The crisis that confronts our colleges today threatens 
to weaken seriously their ability to produce the kind of 
graduates who can assimilate and carry forward our 
rich heritage of learning. 

The crisis is composed of several elements: a salary 
scule that is driving away from teaching the kind of 
mind most qualified to teach; overcrowded classrooms; 
and a mounting pressure for enrollment that will double 
by 1967. 

In a very real sense our personal and national progress 
depends on our colleges. They must have our aid. 

Help the colleges or universities of your choice, Help 
them plan for stronger faculties and expansion. The 
returns will be greater than you think. 





lf you want to know what the college 
crisis means to you, write for a free book- HIGHER EDUCATION 
let to: HIGHER EDUCATION, Box 36, 
Times Square Station, New York 36, 


New York 


“eer iv smienT 





in coope ration with the Cowne 








l to Education 


| for F inane 1/ A 
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posed,” admitted Ole. “But recently 
many have reversed themselves, some 
even demanding in their bargaining 
a share of profits for the employees 
they represent.” 

“Let's get back on the track,” 
blurted Batt. “What we've been 
talking about may help improve the 
lot of those who will be retired 
on pension. But so far we have had 
no case history showing how a food 
company with a pension plan has 
met the problem of profitably em 
ploying those who have reached 40 
or those who are older.” 

“Well, some of you,”’ came back 
Ole, “may have heard of the “Toledo 
I’xperiment’ in vesting.” 

When several of the men around 
the table shook their heads, Ole 
explained: “In that Ohio area, one 
union negotiated a vested pension 
contract with some 30 or more com 
panies, all engaged in the same type 
industry. According to that contract, 
when a worker was laid off by one 
company and then hired by an- 
other company in the group, his 
pension fund built up in the first 
company was then transferred in- 
tact to the second. Thus, little if 
any increase in pension payment was 
required of the second company be 
cause of the man’s advancement in 


” 
age. 


Ole glanced around the table to 
be sure of comprehension, then 
added: “The pension fund was, in 
fact, a common pool via insurance 
for all participating companies.” 

He continued: “Granted, that 
case wasn’t in the food field. But | 
understand a similar contract has re 
cently been negotiated on an ‘indus 
try-area’ basis in the Metropolitan 
Philadelphia where various 
unions bargain with groups or ‘asso 
ciations’ of meat packers, bakeries, 
dairies, confectioners, etc. relative to 
the negotiating of contracts.’ 

Ole paused, searched his pockets, 
then went on: “I thought I had a 
note on the subject, but I don’t find 
it. Nevertheless, I recall that this 
vested plan in Philadelphia permits 

worker to carry his pension fund 
accumulation with him from one 
company im the area to another 
‘rom memory I would say it wa 
the candy and confection manufac 
turers in that area and the local 
bakery and confectionery union.” 

“Ole, do you think that such a 
type of pension plan is likely to 
spread in the food industry?” asked 
Milt. 


“There is more probability in the 


area 


1957 


tood industry,” predicted Ole, “than 
most, particularly where there al 
icady is industry-area bargaining 
However, at point we 
consider this one case as much mor 
than an experiment.” 

Batt was in a badgering mood 
“Do you know of a single case, Ole, 
that can be considered in any 
beyond experimental?” 

‘Yes, | know of that 
been in operation long enough to 
be stamped successful,” Ole assured 
them. “I first read about it back 
in the August 1949 issue of Food 
Industries. 

“Give us the lowdown, Ole,” 
suggested Batt. “Whose plan are 
you talking about?” 

“The one I refer to was nego 
tiated at the Lehigh Valley Dairy 
by the Employees Independent 
Union and the company. It was ap 
proved and adopted in Decembe 
of 1948. 

“And personally, I like this plan 

because the employees pay into 
it monthly, and as a result know 
the cost of ‘To them it’s 
not like getting something for noth 


this can't 


Way 


one has 


p¢ NSlons 


ing. 

“In short, each employee in that 
company learns and understands not 
only that he pays in advance for 
security in the less productive years 
cf his old age, but that he 
doesn’t carry the load alone. More 
than half of the burden is the 
dairy’s share in cooperation 

“The employee’s investment is 


also 


always his own property vested as 
soon as there a month 
and protected by a fund in trust, 
payable in full to him or heirs 
should he leave the company. 
“Retirement is at age 60, wher 
upon the pension pay is $4 per 
month for every year the employee 
has worked for the organization, up 
to a maximum of $100 per month. 
What’s an employee reach 
ing retirement ag elect either 
to stop work or to continue at his 


he’s been 


more, 
may 


job drawing wage or salary and also 


ictirement pay as well. If he hasn't 
been with the company for 25 years, 
then each extra continues 
to work adds $4 per month to the 
amount of his retirement pay until 
it reaches the aforesaid maximum 
of $100 per month.” 


vCal he 


“You kidding?” demanded Batt 
\ retirement-age guy can actually 
go on working and drawing both 
his pay and his pension, too?” 
“Yes, Batt. Unusual though it 
is, it’s true. Back in January of '49, 


/ 


‘, . » He can draw his wage or 
salary—and his retirement pay 
as welll” 





when the plan went into cftect, 

employees automatically went on 
retirement pay, yet all of them con 
tinued to work receive both 
and pension. And when we 
checked just last month, we found 15 
drawing pensions, 
13 of them continuing to work at 


and 
wage 
, 


( mployec S$ were 


their regular union wages 

“Each month’, Ole went on, “the 
amount due for pension payments, 
plus operating expenses, is dete 


mined. Employees are assessed an 
mount to cover the current month’s 
expense, by payroll deduction. And 
in a special fund management puts 
an amount equal to the total pay 
ments of the employees 

“This until the fund 
reaches a amount, at 
which level it is maintained. ‘There 
contribution 


continues 
stipulated 
after, management's 
goes to share the actual cost of the 
plan—meeting labor's assessment on 
a 50-50 basis 

“When an employee’ 
whether by manage 
ment or by the individual himself, 


the worker is reimbursed for the full 


crvice¢ 1s 
terminated, 


assessed to up 
Should he 
and 


amount he has been 
port the pension plan 
die after he is 60 
before the 
pensions equals the total of his past 
issessments, the difference is paid to 
his heirs. All such payments are met 
by drawing on the special fund 
“Funds for the operation of th 
idministered co 


vears of age 


mmount paid him = in 


pension plan ar 
operatively by a board of six mem 
three elected annually by the 
employees’ union, three appointed 


be rs, 
by management 


Batt laughed heartily. “I can well 
understand why Ole likes that plan 
liven I like it.” 

“It does make sense,” 
Si Worth. “I could 
that people put the true value on 
nything if they get it for nothing 
get it for 


volunteered 


never believe 


or even if it seems they 
nothing.” 
“Si’s ‘seconding of th 
is good enough for me Batt 
And now, what do you call 
it quits on the old age problem and 


motion 
said 
Ay Wt 
open fire on something else next 
trip?” 
Nods 


indicated 


from the other G&G'ers 

unanimous backing for 
this idea. And with that, the 
ing broke up 


meet 
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SREST. CES Boas 


WORLD'S LARGEST GRAPE STORAGE installation, Elmco Cold Storage Company's Porterville, California, plant is refrig 
erated by York system: Cooled grapes ready for shipment are surveyed by York's Warren Ludwig, Elmco's General 
Manager Wilfred Rusconi iants cap yis eq jivalent of 500 railroad cars 


FOUR 60 HP YORK VW 
COMPRESSORS cool 5 grape 
storage rooms totalling more 
than 780.000 cubic feet plus 5 
runway loading area. Plant 
is equipped to load 16 rail 


road cars simultaneously 











78,000 FEET of 11% inch 
steel oils circulate coolant 
to protect packaged grapes 
while they are awaiting ship 
ment. Coils are coated with 


ny! to eliminate corrosion 











YORK PRIOR PLANNING SERVICE 
controls refrigeration costs 


early analysis 


of system needs 


® Major tasks assigned to today's refrigeration require major system 


expenditures. 


Thus, it is essential that the system incorporate its own safeguards 


for performance, accuracy, reliability, long life — without being over- 


engineered. 


York's 5-point PRIOR PLANNING SERVICE assures precise technical 
data on system needs early in the planning stages to help you, your 
consultants design a better system without costly changes later on. 


No two refrigeration systems are exactly alike. The con- 
ditions vary, the job to be done varies, even the speed 
in which the same job is to be done often varies. Through 
Prior Planning Service, the York engineer can help 
owner, contractor, consultant on any refrigeration prob- 
lem. By calling on his vast experience and training in 
refrigeration, he can provide a thorough and accurate 
analysis of system requirements, determine the exact 
characteristic of the variables which affect system design, 
including: 

* ambient conditions * quantity of water 
* cooling rate * lowest temperature required 
* constant or * power source 


variable loads * location of engine room 


Armed with this information, it is then possible to design 


a system that will meet the needs precisely, provide insur 
ance against product spoilage or production downtime, 
allow for expansion without requiring an Over-investment 

Through Prior Planning Service, the York sales engi 
neer brings to your refrigeration problem unparalleled 
experience. York refrigeration system installations include 
the gigantic environmental laboratory for U.S. Navy, 
rrenton; Sunkist’s Exchange Lemon Products Company 
California; Carling Brewery, Natick, Mass.; Lehigh Valley 
Cooperative Farmers milk plant, Allentown, Pa 

You may rely with complete confidence upon the good 
judgment and recommendations of the York engineer 
Call him early in your planning, or write York Corpora 
tion, subsidiary of Borg-Warner Corporation, York, 
Pennsylvania. In Canada, Canadian Ice Machine Co 
Poronto. 





1. EARLY ANALYSIS gives you all 
the technical data needed to make 


PRIOR PLANNING SERVICE works 5 


York can help the engineers, con 


ways 


of its outstanding capabiliti 


decisions, 

2. PROPER SELECTION OF EQUIP- 
MENT. York supplies all types, can 
be objective in recommending the 
equipment that is right for the job. 
3. BEST USE OF TIME, MATERIALS. 





tractors and consultants on space, 
design specification problems, avoid 
costly changes later. 

4. INSTALLATION SUPERVISION. 
When desired, York supervises sys- 
tem installation, tests and adjusts it, 
trains Operators on how to utilize all 


5. MAINTENANCE SERVICE. When 
you specify York, a York Certified 
Maintenance Contract can also be 
specified assuring regular system in 
spection, 24-hour emergency serv 
ice, all repairs, complete reports on 
the system’s conditions 





quality name tr re rigeration 


HEADQUARTERS 


FOR MECHANICAL COOLING 


SINCE 1885 


YOR 


CORP ORAT I 


Oo N 


SUBSIDIARY OF BOR 








(3 Non-toxic Gaskets 
at non-toxic Prices... 


U.S. low-cost Gaskets—lead- and zinc-free! 


These gaskets are cured without commonly- __ packings made of other materials. 

used lead or zinc—and are therefore free of These non-toxic, low-cost gaskets, cured 
any toxic elements. Rubber is the only ma- __ specially for the food industry, are available 
terial that combines maximum flexibility at any of the 28 “U. S.” District Sales Offices, 
and resiliency. And these gaskets, being all or write United States Rubber, Mechanical 
rubber, have a flexibility, resiliency and Goods Division, Rockefeller Center, New 


durability approached only in high-priced York 20, New York. 


Mechanical Goods Division 
« 
United States Rubber 
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Way to Up Filler Versatility, Improve Weight Control 


Speedy change-over of a candy 
packaging unit was our goal when 
we designed this simple device, but 
we also gained closer tolerance on 
filling weights. 

In our filling machine, candies 
(such as chocolate covered raisins) 
are filled through pockets into por 
tion-sized boxes. Because densities 
were not the same on different types 
of candies, each one had its own set 
of filling pockets. ‘This insured that 
the weight delivered to each box was 
as stated on the label. 

The trouble was that changing a 
set of pockets required shutting the 
unit down for an hour. This was 
wasted time for most of the packag- 
ing department. 


Now, however, we use one set of 
pockets and these are adjusted for 
different candies while the machin 
is running. A movable vane (se 


sketch) in pocket 


amount of candy dropped into each 


each governs 
box. 

he vanes are 
pins set in bearings drilled in the 
pocket walls. Outside of the pockets, 
short bars are fastened to the pins. 
And piano-wire loops exert constant 
pressure on the bars forcing them 
toward the vertical position. Since 
the bar and vane both turn on the 
same shaft, the vane is also tipped 
to a more open setting. 

However, the lower end of thi 
shaft rides on a horizontal track that 


pivoted on small 





Diagrom Peo/Beon (€) 4a} 
Elevator 

9 | 
? 
f 
A P e 
3 tr NG) 

‘5 ers be) 

A Storage of moceroted peos 
6B Pumpset 
C Water ejector 
D Dewotering screen 
E Storage-bin 
F Flotation cleaner 
G Bucket conveyor to blancher 


Screen 





2 Dam with cleaning plug at bottom 
3 Outlet - valves 

4 Suction line 

5 Capocity regulating vaive 

6 Pressure line 

7 Wire armed rubber hose with mouthpiece 
8 Water return line 

9 Fresh woter supply 


dian 


3 








Waterjet-Elevator Discharges Product 


Some of our products 
macerating for about 12 hi 
Such products includ 


require 
be fore 
blanching. 
peas and beans for packing in tomato 
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sauce, and marrow-fats among other 
To gain more volume for storing 

during the macerating period we too} 

two large 


OVC! reinforced concrete 


length of the 
part of the ma 


extends thi 
filling 
track 
bar, and, by 


pocket 
hine Ihe 
limits the movement of the 
idjusting its height 
can be controlled 
iccomphi hed by t y 

end of the bar Mark 
ings made for each t pe of candy 
packed facilitate setting the track to 
the proper height with a minimum 


capacity ot por ket 
[his is 


one at 


Wo CTCW 


each 


of extra adjustment 

Not only can the track be adjusted 
while the filler i but the 
overfill tolerance et to within 
2/64-3/64 07 with the 
individual sets of pockets the weight 
usually ran about 4 oz. over \ 
Burger, Mechanic, Blumenthal Bro 
Chocolate Co Philadelphia 


running, 
can be 


| OTN ri 


tanks having pinach-v ishing ree 

‘This increased our 
200%, but it wa 
charge the peas im a 


Because of the 
tand in the 


capacity by 
ible to dis 


normal NAY 


Ln po 
recls a man could not 
ba in to Op th pe l 


out, and pumping caused too mucl 
product damage 


Here finall 


out and, at the same 


how we got the pea 
time, gave them 
benefit 
centrifugal 

installed 


\ iterjet-ele 


ichie ved labor 

1400 rpm 
sketch Va 
(A \ 


built into the 


i Tits ind 
A 12 hp 
pump (B in 
near the basin 
itor (¢ was 


pressure 


ment rub 


1TC-T¢ info cé 


hose a big acuum-clean 
mouth piece (7) sucks the pea 
of the basin Peas are tran 

to the blanche: ia the d 


reen (D 





Insure Uniform 
Quality Cooking 
DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking Indicator Tag 








When a Cook-Chex is attached to a 
retort basket Anyone in your plant 
can double check, at a glance, two im- 


portant facts! 


(1) The basket has, or has not, been 
through the cooking process. 


(3) it has, or has not, been subjected 


to proper cooking conditions. 


These two facts aie important to you 
because they eliminate the usual prob- 
lems of: a ng cook schedule, keep 
ing baskets in sequence, and the pos 


sibility of losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es- 
sential facts automatically! Cook 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achievéd, Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
yur specific cooking requirements. 

Cook-Chex are also excellent as a low 
cost, permanent record for your cook 
ing-room operations. 

Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


(COOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 





Ase ptt ‘Thermo Indicator Company | 
11471 Vanowen St., North Hollywood, Calif, FE-8! 


use with a cooking process of 
degrees F., for minutes 
Name 

Position 

Company 


Address 








Practical Ideas 





(i flotation cleaner (I and 
bucket-conveyor (G 

Inlet of the waterjet (6) is 34 in 
dia., outlet (6a) is 4 in., and inlet 

is 4 in. Its capacity is 3 tons per 
hr. of macerated peas and we get 
no damaged ones. Moreover, th 
get a thorough rinse before entering 
the flotation cleaner. 

Sut look at this big bonus valuc 
the new system brought us. Form 
erly we used four operators, two for 


cooping, one for transporting, and 
one for blanching. Now one man 
handles the hose, pump, flotation 
cleaner, and blanche 

Water-level can be adjusted to 
conform to the decreasing pea-level 
by means of outlet valve (3) behind 
screen (1). And suction-line (4) 
never runs dry because of built-in 
well (2).—W. H. Fortuin, General 
Manager, N. V. v/h W. Hoogen- 
straaten (* Co., Alkmaar, Holland 





Wood /d/er 


Rubber logged 
drive pulleys 


Dough divider 


Oil reservoir 
Hordwood 


roller Cotter pin 





Fine mesh wire be/ting 


Counterbored ~ 
a for ball bearing 


Dough rounder 


Mounts for 
“ roller short 

soldered in 

place 








No Dusting Flour Needed On This Dough Conveyor 


Here’s a dough conveying system 
that is saving us $6.00 a day on dust 
ing flow 

Wi replaced the canvas conveyot! 
that runs between our dough divider 
ind rounder with Cambridge fine 
mesh wire belting. ‘This new con 


CAN YOU USE $50? 


Then here’s an opportunity to 
get it, 

Send one of your ideas to 
FOOD ENGINEERING, 

Each month $50 is presented to 
someone like you for the best item 
in this department. And the chance 
that it will be you is now running 
about one in ten. 

Also $5 to $15 (sometimes even 
more) is paid for each contributed 
item used, So a few minutes time 
may net you as high as $65. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to illustrate it. 
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veyor picks up a fine film of divider 
oil from a wooden roller. Oil pre 
vents dough from sticking to belt. 

Ihe job also involves lagging the 
teel drive pulleys with neoprene to 
give better traction for mesh belting 

But the secret of the whole op 


We'll do the finished writing 
and drawing for you. 

Send it today, before you forget. 
Address it to Practical Ideas Edi- 
tor, FOOD ENGINEERING, 330 
W. 42nd St., New York 36, N. Y. 


The Editors. 


~s 


MAY PRACTICAL IDEA WINNER 
was “Cuts Corners to Save Trays,” 
submitted by Nick Crnobrna, Fore- 
man, Armour & Co., South St. 
Paul, Minn. (Winners are chosen 
by Readex, a foremost outside sur- 
vey agency that regularly polls 
many scores of FE readers 
throughout the country.) 
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Does your 
case-packaging 


T.M. Reg. US. Pat. Off 


equipment feeds, forms, positions, loads, seals, 





and imprints shipping containers automatically 


FEEDER-FORMER-POSITIONER-LOADER-UPENDER From the time the magazine is stacked with ‘knocked-down”’ 
This machine in operation at the P. Lorillard Co. automatically end-loads regu- containers until they are loaded, sealed and imprinted, 
lar and kingsize cartons of Old Golds at the rate of 400 cartons per minute (60 , ’ 
cartons per case in 4 2x5x6 pattern) or nearly 5 million smokes an hour. A high- ready for shipment— not a human hand 18 req uired. Here 5 
speed machine which forms cases, positions and loads fully-automatically can be automatic, foolproof equipment Custom -Engineered to do 
the answer to your packaging line. Write us for consultation or for additional 


information and prices the whole job—or any part of it for less—and at a speed to 
match any production line. End-loading techniques save 
J. L. FERGUSON CO. Joliet 10, 11. mr : 
up to 28% on paper board costs alone. Labor savings are 
New York, Chicago, Cleveland, Boston, Tampa, Baltimore, Portland, Denver, obvious. And, Packomatic Custom-Engineered equipment 
Los Angeles, San Francisco, Seattle, New Orleans, Louisville, Kansas City can do the trick for virtually any product; witness the case 
1 ities. 
6 loading patterns below. Whatever your requirements, 
> 4 Jar . ~ 
PACKOMATIC machines include the Bale Seoler Case Sealers — Opener whatever your budget, there's a Packomatic machine to 
Loaders — Case Imprinters — Telescoping Volumetric Filler — Packer-Gluers cut costs and boost production in your plant. 


Units available, semi-automatic or fully-automatic depending on your needs 


y 1 (te i , } ! 
Six 5-q!. cans or gallon cans Sinty cigarette cartons 


in 20/4” x 13%" « 9'¥,4" case Twelve 46 oz. cans Twenty-four cartons Eighteen 7 & 8 o1. cartons King Size: 17%" 2 11'/," « 29” 
and 20'/," 1 13%" « BI/,” case J in 21” 2 13° 2 Ti” case in 12)," x 10%" « 8'/,” case in 20" « 144" « 8%" case Regular: 14/94" 2 11'/)" « 22° 


CANS AND CARTONS 


a 


Twenty-four 12 o2. cans Six No. 10 cans Thirty 1 Ib. cartons Twenty-four cartons Forty-eight cartons 
in 164%” x 10'5,4" x SY” case in 22'/\4” 217%" = 7'g” case in 16'/_" « 1094" 2 74" case in 19/," « 10%" x 7” case in 22%," « 23'/," 2 16%" case 

















SYRUP SOLIDS 


BLACK NECKWEAR 
iS MOST UNBECOMING... 


around the neck of your ketchup bottle. 





To minimize neck-of-the-bottle oxidation in 
ketchup, chili sauce, tomato sauce and 
other such products, use FRODEX corn syrup 
solids. Replacing other sweeteners on 

a pound-for-pound basis, Fropex not only 
protects color throughout for longer 

periods but also gives them better sheen 
and “snap.” It enhances texture and 

body, does not affect viscosity and enhances 
the true flavor of the condiments. 


The advantages of Fropex have been 
proven by leading manufacturers — 

these same advantages can benefit your 
products. Ask your American Maize 
representative and Technical Service for full 
details and assistance without obligation. 











AMERICAN MAIZE 


PRODUCTS COMPANY 


PARK °* NEW YORK 17_.N ¥ 











ATLANTA. BOSTON - BROOKLYN - BUFFALO: CHICAGO: DENVER - FORT WORTH: GRAND RAPIDS-LOS ANGELES 


MEMPHIS - PHILADELPHIA + PITTSBURGH - PORTLAND - ST. LOUIS + ST. PAUL + SAN FRANCISCO - SEATTLE 





THE MULTI-MILLION DOLLAR QUESTION... 


Practical Ideas 





ration is the divider oil reservou 
uid wooden roller mounted under 
the mesh belting on the divider 
(see sketch). hese have to be 
made to suit the individual applica 
tion. After trying several types, we 
found that a roller made of hard 
wood worked best for high speed ap 
plic ition Stanley Rinaldo, Mainte 
Nanice Superintendent, Jamestown 


Baking Co., Jamestown, N. Y. 


























Filler Now Takes Gallons 
When we expanded our salad $Q * 


dressing line to include I-gal. jugs 
ve encountered a filling problem 
, | —_ _ O-spout 8 on Ps Whether this all-important question is settled in Sargent’s 
filler employed on our dressing lin . : 
. r Laboratory or in your own, Sargent Dryers for food 
could be adjusted to fill several size: d 
of small containers, the I-gal. fill 
was beyond the capacity of a spout 
We then constructed a manifold content desired. 
sce sketch) to span the outlets of 
all six plungers, with a pipe attach For rice, cocoa, coffee, cranberries, nuts, fruits, cereals, 
t » gallon ; . 
ment to deliver product to gallo berries, vegetables and other food products — even bird 
jugs on a separate conveyor line. 
Next, the travel of the plunger: 
was adjusted, by trial and errror 
until the discharge of exactly 1 gal are best for the job. 








processing are guaranteed to deliver the product dried 
accurately, carefully, to the exact degree of moisture 


seed! — and wherever natural flavor, color, form and 
quality are a must, Sargent Dryers and Sargent Coolers 


was obtained 

(he manifold is easily detached They are unusually rugged and dependable. Designed for 
for cleaning or for re-converting easiest cleaning, for economical maintenance and op- 
the unit to fill six jars of small size : : - 

C. D. Fulton, Plant Engineer, eration — there are no hidden or hard-to-reach areas in 
Old Dutch Foods. Inc.. Blasdell Sargent Dryers! Built in any length, width, capacity. 
a: e Economical of space, stainless steel throughout as required, 
performance-proven and guaranteed, every Sargent Dryer 
and Cooler is designed for your particular product, your 


process, your production. 


Want more information? Just call your nearest representative or write us direct, 


C.G.SARGENT’S SONS CORPORATION 


f 


Graniteville, since > 4 129 Massachusetts 
Making Tractors Versatile Drying and Cooling Machinery for all Process Industries 


Some plants employ a single PHILADELPHIA 19 — F. E. Wasson, 519 Murdock Road 
tractor to do a variety of yard jobs CINCINNATI 15 ~A. L. Merrifield, 730 Brooks Avenue 
' CHARLOTTE, N.C. — W. S. Anderson, Carolina Specialty Co 
A broom may be attached to th Nude thc a+ 4.  Benel, eetines Benneties Pelbdice 
front to sweep-up concrete apron TORONTO 1, CAN. — Hugh Williems & Co., 27 Wellington St. East 
p-U} | 9 
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Typical cross section of 
Lami-Plast refrigerator door 
The door pan is vacuum formed 
of thermoplastic, the door 
facing is of fiber glass reinforced 
polyester Lamicor. insulation 
is closed cell non-moisture 
absorbing chemical foam 

Note that foam insulation 
completely filis the void 
between door facing and pan 
giving uniform insulation 

and greater impact resistance 





to the door pan 


STRICK PLASTICS 


INTRODUCES LAMI-PLAST 
The first All Plastic Refrigerator Door 


¢ Lightweight 

¢ Longer Service Life Reduces Cost 

e Resists Corrosion, Rust, Rot and Warping 
e Maintains constant K-factor for life of door 


Now for the first time the Lami-Plast refrigerator door 
overcomes all the basic disadvantages of conventional 
refrigerator doors. Its lighter weight eliminates the need 
for oversize hardware. The Lami-Plast door 

is dimensionally stable under all extremes 

of temperature, will not warp even in the presence 

of extreme dampness. The all plastic construction 
eliminates wood and wood to metal joints which 

ire sources of heat transfer, giving uniform insulation 
over the whole door area, The Lami-Plast door 

will not rot, rust or corrode and the smooth plastic skin 


will not mark meat on contact and is easily cleaned 
Low Initial Cost Pius 
Long Service Life Retiect Savings 


For complete information, prices and delivery 
of Lami-Plast doors for your specific application write- 


STRICK PLASTICS 


PERKASIE PENNA 


Basic Material Producers of Plastics and Laminates 


Custom Vacuum Forming—Specialists on 
Extra Large Forms 


Product Engineering and Development in Plastics 
and Lam nate: 


Composite Structures and Honeycomb Panels 
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Practical Ideas 





ind streets within a plant area, or a 
grass cutter may be hooked up to 
WOW lawn Ol ! blade nay be 
mounted to level 
craping 

In a specific case involving one 
food plant too much time and labor 
were involved in switching over from 
one operation to another. Difficulty, 
in this case, centered on removing 
two 30-gal. water drums saddled at 
front drive wheel in the center of 
the tractor. Water was piped from 
drums to spray nozzles above a 24x6 
ft. rotary bristle-type brush to wet it 
down and contain the dust while 
sweeping 

Job is now simplified through in- 
stallation of a rear-mounted platform 
(photo) supporting a 55-gal. water 
drum. Operator no longer has to 
remove drums to take off the rotary 
brush. What's more, there are fewer 
bolts and they are easier to get at 
And there’s only one 3-in. hose line 
to hook up to the pump feeding 
water to the brush.—F’E Staff 














Jet Solves Sealer Problem 


\ simple air system costing less 
than $35 took the place of a man 
on our corrugated carton ling 

With the type of carton sealer 
ve have, a man was needed to mak« 
ure that the rotating arm of sealing 
mechanism (A in sketch) had a 

bite’ on the edge of the carton 
flap 

Now this man has been put to 
vork elsewhere in the plant. His job 
is being done by an air jet. 

As each carton moves down the 
line, from the carton filler, it pushes 
aside a bar (B) we installed. This 
actuates a solenoid, opening an air 
valve, and allowing a blast of air to 
pass from the plant supply through 
a nozzle (C) directed at the under- 
side of the carton flap. 

The rotating arm on our sealer 
now grabs each carton flap because 
the air blows the flaps up away from 
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Tri-Clamp fittings and Tri-Clover com- 
pression valves used in single pess, 
high density food evaporators designed 
and constructed by Thermovac, Inc., 
Stockton, Calif., for Flotill Products Co. 





Be 
= w/a slg 





. ro 
dasiead fl 
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connected with TRI-CLAMP® Sanitary Fittings 
make compact —easy to clean installation 
at West Coast Cannery 


This view is an excellent example of the way in which Tri-Clover Division’s 
Tri-Clamp fittings and unions simplify and save space on what otherwise 
might be an extremely complex, hard to install, hard to clean piping and 
equipment arrangement. In this case, the Tri-Clamp fittings connect a large 
“battery”’ of Tri-Clover compression valves .. . one of the many types 
of sparkling-clean stainless steel valves and fittings used by 
food processors from coast to coast. 
For stainless steel corrosion-resistant fittings, valves, pumps 
and tubing to protect against product contamination, be sure to 
specify TRI-CLOVER .. . the Mark of Quality. 
See your nearest Tri-Clover Distributor. 


Export Dept., 


8 So, Michigan Ave., 
° Chicago 3, U.S.A. 
(Cable; TRICLO) 
TAI-CLOVER Tni-Clauer Division . 
‘ In Conade 
Kenosha Wisconsin 37 Henne Ave., 
Toronto 3, Ontario 


$-457 
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mngen: 


A SPACE-SAVING, READY-TO-GO 


Ineersoll-Rand 


23 hp 


TWO-STAGE 
AIR-COOLED 


MOTORCOMPRESSOR 


Easy to install 


No water jackets or piping 


No freezing problem 
Air cooled intercooler 


Constant speed or 
dual control 


I-R Channel Valves 


#yo" 


High Efficiency 

Quiet Operating 

Exceptional Durability 

Entirely Different 

Stainless-steel Channels and Springs 
Air-cushioned action 

Found only on I-R compressors 


Newest addition to the Ingersoll-Rand line of Type 40 
compressors, this heavy-duty, air-cooled unit offers new 
convenience and economy for the generation of 80-125 
psi air power in the 125 hp class. Shipped fully assembled, 
its compact, well-balanced design and small foundation 
requirements cut installation costs. And efficient two- 
stage compression with intercooling to near ambient tem- 
perature, reduces power costs all year around. 


Choice of constant-speed control, automatic start-and- 
stop control and manual or automatic dual control affords 
the most efficient capacity regulation for your particular 
operating requirements. 


For complete information on all the time-saving, cost- 
saving features of this 125-hp Motorcompressor, send 
today for your copy of Bulletin 3188, 


40-MH 


These sizes complete the Type 40 range of air-cooled compressors 


a, circle this page number on card at back 


| COMPRESSORS + GAS AND DIESEL ENGINES 
AY 1] = ATi ROCK DRILLS + PUMPS 
TURBO-BLOWERS + AIR AND ELECTRIC TOOLS 


11 Broadway, New York 4, N. Y. 
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Practical Ideas 





the sides of the cartons. And the 
only parts that we needed were a 
110v. solenoid coil, an Allen-Bradley 
switch, and some pipe.—F. Rocke, 
Plant Engineer, Kirsch Beverage 
Co., Brooklyn, N. Y. 


tHE BEST INSULATION is cork 
THE BEST INSTALLATION is UNITED 


TIME TESTED Inspee tion of United Cork installations after 10 to 20 years 
service has shown the insulation to be a good as new—no deterioration 


no loss in insulating effectiveness 


: JOB-PROVEN—-Many of United’s orders in the last forty years are repeat 
Splits Flow Between Flumes orders from a wide range of satisfied cork users because of its JOB 


Peas or lima beans enter our plant PROVEN record. 

through one flume and are then run LONG-LIFE—LOW (OST—United’s BB Corkboard is durable and retains its 
to a bulk freezer (York Corp.) or 
filling unit (Marfak). Grade and 
quantity requirements of our product PATENTED DESIGN—United BB (block-baked) Corkboard is specifically de 
| | | | 

as well as maximum produc tion rates signed for low temperature installations. It’s all cork without added filles 
of the filler and freezer determine or binders. The straight edged slabs of corkboard fit accurately. bond 


whether one or the other or both readily. and are easy to install 


units will be fed. 
UNITED'S COMPLETE INSTALLATION SERVICE —Our skilled erection crews, located 


Also, the flumes are mounted too 
high for convenient hand regulating at each of our branch offices can handle your complete installations. Avoid 


from the floor. Ladders would be delays and improper applications of insulation by using United's experienced 


insulating properties—it costs you less in the long run. 


needed for this design and installation service Use the coupon below for additional 
Often we want to keep the pack product information and installation data. 

aging unit going at maximum rate, 

To ensure this we have installed a Corkboard i> . I | j 

photoswitch (RCA) in the supply y a er 

hopper. This switch keeps the flume ‘* ym ed 
A in upper photo ) open, feeding : . 


the hopper, unless level in the hop 
Then it actuate UNITED CORK COMPANIES 


per rises too high 


an air evlinder (C) that moves a UNITED 5 Cantuel Ave., Keoray, Now Jersey 
metal vane (arrow in above photo BB 
all flow CORKBOARD 


topping flow to the flume UNITED CORK COMPANIES, 2 Central Ave., Kearny, NJ 
will then go to the bulk freezing 





| B Please send United Cork Catalo y. lam interested ir 
Hun \ Manufacturers and ereclors 
If our requirements are such that 


we wish to overcome the action of 
the photoswitch a manual control 
can be operated to split the flow, or 
direct all of it to the bulk freezer. 

Webster McAllen, Plant Superin 


tendent, Phillips Packing Co., Cam 
bridge, Md Engineering and installation offices, or approved distributors, in key cities—coast to coast 


of cork insulation 
for almost a half century 








_——— — a 
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y 
You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be 
cause Celite filtration lets you combine P205 lime defeca WW er y 
tion, decolorization and clarification all in one operation 
and insures you of outstanding color removal and brilliant ~ we 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable fi iter with 
carbon consumption. In addition, in bone char refineries, 


char filter loads are also reduced when Celite filtration 
| used 





Celite also gives you important advantages over other 
diatomites. First, its lower wet density provides greater 
filter surface coverage six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit and sped to you direct or through 
J-M’s nationwide warehouse network. 




















For more information on how Celite filtration can 


A save you time and money and give you better fil- 
tration results, call your nearby Celite engineer or ad . | 4 : 
. : : : Celite is Johns-Manville’s i fl 

write Johns-Manville, Box 14, New York 16, N.Y. registered trade mark for its | 

In Canada, Port Credit, Ontario. diatomaceous silica products 


Johns-Manville CELITE 
diatomite filter aids 
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Yau ve dune ta be iM 
GOOD TASTE 


when you Ypecify 


UNGERER 


TRUE FRUIT & IMITATION FLAVORS 
UNIFORM - CONCENTRATED - STABLE 


161 Avenue of the Americas, New York 13, N. Y. 


CHICAGO +« BOSTON + PHILADELPHIA + ST. LOUIS +« LOS ANGELES + ATLANTA 
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Back NCA Additives Bill— It's Safe, Sane 


At long last, a safe and sane food additives bill has been propose 
H.R. 8390, written by Thomas Austern for National Canners Assn 
introduced by Representative Harris on June 26 

Food and chemical manufacturers should come out of the fog of additive 
confusion and rally around this practical bill 

hey will do well to push for its passage vigorously and concertedly befor 
some other legislation is enacted that makes progress the price of additional 
onsumer safety—that so strengthens KDA power as to pose the potential 
of one-man bureaucratic control of food manufacturing—that is so complex 
and ambiguously worded as to entangle all who become involved in a 


legalistic spiderweb 


Lhe new Harris bill constitute the imple ind constructive type ol 
Pretesting amendment to which we pointed in our May editorial criticizing FDA 
Plus additives bill for its booby trap And it is written in clear, concise 
Notification that says what it means 
NCA’s proposed amendment to the Federal Food, Drug & Cosmetic Act 
specifies that a new additive be pretested, with the evidence of safety being 
presented to the Secretary of the Health, Education & Welfare Department 
FDA’s boss. ‘Then the Secretary would, within 120 days, deliver hi opinion 
really FDA’s) as to whether the additive has been idequately tested and 
is safe under conditions of its intended us 
If the evaluation be negative, the additive shall not be used without prior 
notice to the Secretary 90 days before the proposed first shipment. And 
this notice shall specify the identity of the additive and the food in which 
it is to be used, as well as the quantity, and designation and consignee 
That very effectively lays the cards face up on the table. Yet it does not 
give FDA all of the trump 
At this point, if the Secretary believes he must act to protect public health 
he may cause an appropriate injunction proceeding to be instituted with 
respect to such additive or the food containing it. And a temporary restrain 
ing order may be issued in accordance with federal rules of civil procedure 
Another interesting provision of the bill is the excinption from penal tie 
of anyone using a food additive if he establishes a guarant med by thi 
person from whom he received the material. Such guaranty would be to th 
effect that as so used the additive or the food containing it is not adulterated 
or misbranded 


This simple bill effectively corrects the one potentially hazardous weakne 
Protects of the present fed ral food lav ] vents the use of a new additive without 
Consumers, pretesting for safety and requires prior notice that alerts DA 
Industry If it is enacted, consumers are protected and interested parti in take 
their cool time to develop unemotional agreement on additional but | 
important refinements—if they so choos 
Not the least of benefits from it passage would be to take much of the 


wind out of the sails of politic ians who make ¢ ipital out of chemicals in food 


P.S.: As this went to press NCA’s bill alread ‘ ality influential 
backing. More power to it! 
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Among the thousands of users... 


t 


177 





3c)payaip) | Helps Make Possible Plant- Wide 


QPS suel Cleanliness and Sanitation at... 
SYSTEM ELI LILLY and COMPANY 


Neve for its plant-wide cleanliness and sanitation, tem helps to solve all these problems! One _ truck- 
Eli Lilly and Company attributes much of the mounted Dempster-Dumpster serves scores of big steel 
success of its efficient, sanitary handling of bulk ma- detachable containers, one-after-another. There is a 
terials to the Dempster-Dumpster System. In addition container available or that can be built to suit the 
to the fire hazards, the unsanitary waste material accum- requirements of all materials, regardless of description. 
ulation and collection with conventional methods, the And one man, the Dempster-Dumpster driver, handles 
high cost of handling constitutes a further problem for them all! Capacities up to 21 cu. yds. Payloads up to 
many manufacturers. Thousands of users like Eli Lilly and over 36,000 Ibs. Ask us to forward complete litera- 


and Company have found the Dempster-Dumpster Sys ture. Manufactured by Dempster Brothers, Inc. 





Picking Up, Hauling and Dumping a 15 cu. yard Universal Container. 


c > , , 
reative engineers 


»!/, 
gi, - 


Successtully exploring new ideas tc reduce Heed 
your materiais handling costs with the Dub SSIS 
SYSTEM 


DEMPSTER BROTHERS, 787 Shea Blidg., Knoxville 17, Tennessee 
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5 Factors That Win 





Top Lab-Team Performance 


In this expert's very practical prescription, recognizing men with 


true potential is primary. Then comes emphasis on vital comrade- 


ship, modern facilities, fair policies, and worthy compensation 


WHAT FACTORS make for highest productivity from 
your industrial laboratory personnel? 

If you are the administrator of such a group of 
scientists, your own jobs are numerous indeed—with 
all the necessary selling of ideas, budgeting, consulta 
tion, recruitment, and the like. 

It is worthwhile to note, however, that none of th« 
above functions is of any valuc except insofar as it 1 
backed up by the productive work of the scientific per 
sonnel under your jurisdiction 

irst, let us make a trial-balance listing of the cle 
ments you need for top productivity 

1. Well-trained scientists with sharp intellects. 

2. A good spirit of comradeship among the scientists, 
and also between the scientists and other personnel in 
the company, at all levels. 





ROY C. NEWTON, Vice-President in 
Charge of Research, Swift & Com- 
pany, Chicago 


. . » has been hailed as “one of the 
ten ablest in the sphere of food-indus 
try chemistry (FE Mar., p. 155). And 
so he brings the keenest of concepts 
to these pertinent questions of what 
you need IN laboratory men and what 
you need FOR laboratory men. 
Constantly active with these ideas— 
over decades of notable production—Dr. Newton has 
contributed scores of improved foods and processes. He is 
best known for his application of gum guaiac as an antioxi- 
dant in lard. Further, he holds many patents, particularly 
in stabilization of oils and fats. 

Cited for “brilliant leadership in food technology,” he 
recently received the American Institute of Chemists’ 1957 
Gold Medal. He is also a recipient of the Nicholas Appert 
Award and the Industrial Research Institute Award. 

He joined Swift in 1924, after receiving his doctorate 
from the University of Chicago. Since 1941 he has been 
vice-president of the packing company. 
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3. Adequate modern equipment and reasonably pleas 
ant building space and location 

4. Company and departmental policies which will 
leave no doubt in the minds of these technical em 
ployees that they will receive fair treatment and that 
their security and advancement are to be based solely 
on their accomplishments. 

5. A salary scale that is as good or better than those 
of other companies. 


1. “GET THE RIGHT MEN” 


ith their interview 
h out of col 


( mploy 


Indoctrination of men begin 
prior to employm« nt. A young fellow fi 
lege will remember his interview long after Ii 
has forgotten it 

Hiring scientists today isn’t the same as it was bacl 
in the ’30s. Whereas it is now difficult to « et up 
interviews, in those depression years applicants came to 
me by the hundreds, and although we had no open 


onall 


meeting md 


ings, | never failed to interview them per 


They still come up to me, at scientif 
iv: “I had an interview with you for employment bacl 
in ’34, and you sent me to such and such a company 
And I say to them: “I should have hired you! Do 
want a job now?” 
"here are several primary interest 
man interviewed for a job 
A. What kind of work i 
his particular training and inter 
B. What kind of facilities are availabl 
of people would he b 
C. What kind of busine 
Is it a successful compan 
D. What are hi 
he be transferred to other wor 
sales, operating, etc.) to broaden his oy 
I. What is the starting salary and salar 
These five points should be “down pat 
of the man conducting the interview, and |} 
the applicant all the straightforward answer 
Next comes sizing up the man to sce if he fits the 


working with? 


chance 
DOT 
in the mind 


hould 7iVEe 


needs of the job Per laps no two people vould go 





challeng 


hange that 


tatu , 
his immune 
laboratori 
ipatheti ind 


vrai 11h 


nan I 
pe rorman 
he should be tried 


1 ii a 1h t 


) ilse Hii 
Ou hired Il} job training R 
other employees ar tching your 
Remember, too, that this man who’ 
ustomer of yours on his next job 
oth hand, that ( f your 


Suppose Ol 
il 
Ie ill good mich ind ou di like VCr' him 


hance to learn how to improve con 
rat | NCOUTAY th man to tell 


Ou labor 


your 


thing 1s 1 

ill b vir ) 

ind that if he do like it where he gO) 
vith you. You often 
thre tor 


Corin 


mont that 


, | : ei 3 2. “ASSURE CREATIVE COMRADESHIP” 
hip—inte 


tarting 


month 


fous fail, a PPyvaNa ( ti iK¢ ( C) ob 
| ) ine elder ier, We had 


a bildli 1 ( ] | | 1th) ( ] I 
1) Wa issigie laborator 


unpressionable p Ta 0 ( 1) ry fi 


1} yuld i rt 
al 
| 


ntimnat ita vill c¢ best 1 } 
! my 1c i lor lature unt 


oO oO 


enthusiast main 1 tat I 
Hed 1 l rth en tw 


Dcevmpin ) lon Cc ome 1 | 1) | ‘ 
{ 1K | ’ | uby | 


nan-to-man vorking 
| 


Happiness alone would 

cordial atmosphere among 

fertilization of ideas” i 
ms for ha 


correction 

does much to 

ften in oa vo man Cal 
| tter man 


/ 
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} ' 


Such harmon in be de veloped in a laborator 
it must be consciously sought and encouraged, W< 
pect our men to work, not because they are driven, but 
because they are so enthusiastic they can’t resist it 

Perhaps the most productive work they do is when 
they drop into another section of the laboratories to 
try out’ the germ of an idea on another scientist 

[his should be encouraged. And the men should 

i guilt complex that someone uspects th 
loafing. Rather, it is the results that count—not th 
ountabilits 
ou ha new men coming imto 

car. New UPe©rvisol ind directors are ippoint 
It is unportant that these men be trained so that 





proper attitude prevails from one administrative 


. Trying to compete with a Model 1?” 
cration to the next. In the urgency of toda 
industrial pace, it is an ittitude which can be lo | hy 


oda\ indust | yphication of 
dificult to re-establish oda pearl ¢ satay: 
We've found that informal project conference 


uscful in bringing about an exchange of ide: betwee 


ompcetitive busin Llow would you like to enter th 
Indianapolis race with a 1915 Mode lord 

No one will deny that inportant new devi lopm nit 
men of different disciplines and different divisions o ast 
; im still be made with WNprovi d equipment B 
think how much more in be don vith reasonabl 
equipment ind good instrument 

A man should be able to feel proud of his facility 

\dequate pace a tually isn’t enough 4 | 
dilapidated building im unpleasant surroun Phi 

iy relate to pri presti 1 ricatt 

ictual physical convener t al rate i pi i} 
ing of productivity and not | om ( ral thin 
vhi h would iy Il 

Productivity 1 vhat the ompan pavinl f 


vhen we hire men and provide Facility our jobd t 


0 


msider all factors which 


4. ‘STRESS FAIR PERSONNEL POLICIES” 


Depart ital poli ies are sO important and so much 
. . . Cross-fertilization of ideas tops other reasons.’ loser to the worker that they often overshadow con 
DAM polic i Consider a few things that you and | 
uur laboratori Keach man reports on the work he 1 vould, as workers, think mo 
doing, and all can discuss it and make suggestion dministration, think back t 
Ihe secret, of course, is to conduct the confer 
on a friendly basis so that private ions will 
tinue afterward 
Conferences of a more formal nature include the 
ommercial and manufacturing departments of the bu 
rie Thus afforded is a starting point for these non 
cientists to influence the direction of our research - nf 
fit the needs of our business better ; f Ds 
Our division heads are in weekly or even daily con 





tact with the commercial and manufacturing peopl 
All thi help focus our research and develope i 
programs. But perhap its effect in bringing about 





ordial, happy relationships is even more important 
\ successful researcher must live with his project « 
ind night. He can’t do this if there is a background of 
jealousy or criticism 
{ man may need criticism at times, but it sho 
come only from his superior and in private. Such: tal 
hould be clearly defined, friendly, and constructi . Somebody will be unhappy.”’ 
[he man in question should be encouraged to explain 


his position—and should be allowed to come out 0! Does the bo 


the interview a bigger man than when he went in yatent issued 
If he does, someone will eventually be 
3. “ACCENT GOOD TOOLS & FACILITIES” —iliappiness takes a man’s mind off hi 
not an imaginary fault. Who among us in administra 
Adequate equipment with which to work and prop tive work can honestly say that we have not been given 


urroundings for the tasks are vital redit, at time for the work one of ot jae 
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. It becomes less important.” 


It is a pe 


I 
Other 


int that the 
factors aré 


idministrator must guard against. 
permission to publish results of 
encouragement to take part in 
These and many mor 
tige of a man, and prestige 1 
Whio « 


been discu nig 


good research, and 
ictiviti of 
iffect the pr 


elf confidence 


jientine societse 
a part of 
in create without it 

We have these things under th 
heading of departmental policies. But they might 
equally be considered under the heading of “Building 
Men You can't build men unl 
their bo 
their o 


they are proud of 


their company, and their job, as well as of 
n individual iccomplishm« rt 
experience that men develop when 


their se rs place confidence in them. We often say a 


It een mM 


man grows because of his experience or because he is 
given responsibility. It is my belief that he grows mostly 
because his superior has enough confidence in him to 
give him responsibility and let him get the experience 
Prestige and ego build the man. ‘The experience is in 
cidental., 

These are the kinds of things which are within the 
scope of departmental policy and which are so impor 
tant to the creative productivity of a group of scientists. 


5. “RANGE A WORTHY SALARY SCALE” 


You will note that I have put salary last on my list 

This, of course, can be challenged. But | firmly b« 
lieve that if a man’s salary is fair it becomes less impo 
tant to him than any of the previously discussed points 

As I’ve stated, the target should be a scale as good, 
if not better than, those elsewhere 

Let us, over all, look at company policy as the broad 
framework in which to attain best productivity. 


h a few yeat 


Our own company president, In a spe 
igo, summed up employer-employee relationship. His 
tatement of company policy was very clearly put: 

“Hire them young, select them carefully, teach them 
well, compensate them fairly, provide opportunities for 
their advancement, assist them in sickness and ad- 
versity, and provide a pension for their old age.” 


The above article was taken from the author's ad 
dress, “Employee Relations in the Laboratory,” deliv 
ered at the recent Annual Meeting of the American 
Institute of Chemists in Akron, Ohio. 





@ Simple ceramic-spray technique 


Cuts Wall-Surfacing Costs 


New sanitary high-glaze finish is rapidly applied to any 


building material—and without special wall preparation 


FE STAFF 


censes applicators nationally to do 
this work. A typical three-man crew 


PERMANENT COAT?’S base is quickly 


sealing motat 


untreated section below). A final, tough, 


Jllow, giving a smooth, 


COST-CONSCIOUS processors _to- 
day are taking a sharp look at a 
new sanitary wall surfacing. It’s a 
high-glaze, vitreous finish that’s 
sprayed directly onto any clean struc- 
tural material or painted surface in a 
two-stage, 48-hr. operation. 

In this simple process, a special 
base coat (Ceramix) is first applied. 
Then after drying for 24 hr., the 
surface is sprayed with the final coat 

the colorless glaze that cures at 
room temperature. 

Materials and special spray equip- 
ment employed were developed by 
Preco Chemical Corp., Farmingdale, 
N. Y., which factory-trains and li 


joints of 
wall (compare with 


can surface some 1,500 sq. ft. of 
wall per day. 

In making a strong bid for wide 
food-industry use, the company cites 
these four notable advantages of its 
finish. 

1. Economy — Major savings in 
time and labor are gained by the 
speed and efficiency of spraying. 

Furthermore, the only wall prepa- 
ration required is a cleansing of the 
surface to free it of dust, loose dirt, 
and grease. In new construction, 
spraying is done after electrical-con- 
duit work and plumbing are com- 
pleted, thus no patching is necessary. 

(Turn to page 62) 
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FAST, ECONOMICAL SERVICE is provided by these units s¢ 
Right 
through sanitary pipelines directly into users’ storage bins. Powe 


ated by National Sugar Refining Co 


collectors for recirculated air are 


it front 





Unit run by American Sugar 


ing New York City 
Refining Co 
r units and blowers 


ind Philadelphia. Left 
bulk 


are in trailers’ rear 


Prailer oper 


These carers discharge gal 


compartment dust 


Pneumatic Sugar Delivery—For More Users 


New, shorter, 


self-unloading trailers can 


supply any size plant. Now in Eastern state 


service, they— 


®Can save user up to 25c. per cwt. 


® Eliminate manual handling 


® Recover valuable storage space 


® Simplify inventory control 


PARTICULARLY IMPORTANT 
to food processors, in this day of 
rising costs, is the recent introduc 
tion of special-model, pneumatic, 
self-unloading trailers that bulk 
deliver sugar. 

Now operating on the East Coast, 
these units open the door to use of 
this economical and efficient tech- 
nique by any size plant. Formerly, it 
was applicable only to the larger 
ones, 

Sugar can be delivered virtually 
dust-free, And user savings can range 
up to 25c. per cwt. 

I'rue, larger pneumatically un 
loaded carriers have been in success 
ful use on the West Coast (FE Feb 
‘56, p. 95). But these are too bulky 
for efficient operation in the East 
and Midwest. ‘The new trailers, how 
ever, are short enough to operate in 
thes¢ sharply 
limited by law 

They haul payloads up to 36,000 
lb., and discharge horizontally or 
vertically to storage bins over 150 ft. 
away. Furthermore, this service pet 


areas where size } 
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mits automatic gravity-feed from bin 


to points of use 
l'o receive shipments, th 


needs only: A storage bin; a 


prov 
CSsol 
breather and combination 
ure relief 
$200); and initary pipe 
lines (unless the bin is immediately 
idjacent to the unloading site) 
Deliveries are now under way in 
New York City and Philadelphia, 
where both National Sugar Refining 
Co, and American Sugar Refining 
‘These com 
imilar trucks (built 
Catasauqua, Pa.) 


Vac pre ) 


valve (costing less than 


two 6-in 


Co provide this service 
panies employ 
by Fuller Co., 


Case Histories of Units in Action 


In deliveries to Mrs. Smith’s Pie 
Co., Philadelphia, National's trailer 
31 ft. 9 in. long) is connected to 
two sanitary pipelines that lead to a 
65,000-Ib capacity bin. The 
hookup is made with sanitary, quick 
coupling rubber hoses 

In operation, 
by a 


roof 


sugar 15 
blower (at rear 


discharged 
of trailer) 


through one of the lines at 
of 6-5 lb.—sufhcient to 
flow rate of 1,000 
minimum particle abrasion 
ing alr 1S ulated through 
the other line to a collecting com 
partment at front of Here 
dust 1 ind clean 
lir is returned to the 

Sugar is thus ree 
of the time required for bag delivers 


1 pie yLIT 
maintain a 
with 
(Cconve 


Ib pel Hhhith 


the Mh recil 


trailer 
urborne Pcie ed 
tem 
eived in a fraction 
ind with considerable labor saving 
Moreover, former bag-storage area 
are now converted to work pace 

In addition, gravity-feed plus auto 
matic scaling have cut in-plant han 
dling As for inventory control, a 
othee tell 


refillin 


light in plant-manages 
when the bin need 
Another user 

Co., Brooklyn, ha 
of this 

mate materials handling. Now, at 
the touch of a lever, sug 
down to thi 


General P 
taken advantage 
to auto 


reserve 
high point delivers 


funnels 
lirect] 
from a bin 

Louis Sherry Preses 
York City, 1 
American 
long and divided into five 
ment Three of them ar 
bins each holding 10,000 |b. of sugar 
Ihe fourth houses the dust collector 
ind the fifth, the air COMPICssor 

Operating at 74 psi., this unit di 
charges its 30. 000-lb. load to a roof 
bin in 30 min 

This user 
will cost 25c. le 
it will realize 
labor, spillage 


In Ne VV 
upplied D 
which 3 ft. San 
compart 


he inp bulk 


unit 


tainl 


that uga 
ind that 
Vile ili 
floor 
Mend 


inti ipate 

per ¢ wt 
idditional 
initation, and 


) pat c 





Branch Breakdown of 1955-1956 Failures 


1956 


te ee 


Number 


1955 


_ 
Liabilities 


Branch of Industry 


Bakery Products 
(Alcoholic) 
(Non-Alcoholic) 


Beverages 
Beverages 
Canning & Preserving 
Confectionery 

Dairy Products 
Grain-Mill Products 
Meat Products 


Miscellaneous 


Number Liabilities 


$2,976,000 
260,000 
1,052,000 
1,758,000 
1,460,000 
763,000 
674,000 
869,000 





554,000 


$10,366,000 


$1,815,000 
1,224,000 
719,000 
2,799,000 
1,117,000 
812,000 
1,281,000 
3,154,000 
1,277,000 





$14,198,000 


Food Manufacturing Failures 
And What Causes Them 


Last year saw 188 close-downs that ran up creditor losses of over 


$10,000,000. Here, a Dun & Bradstreet man spotlights the picture, right 


down to branches of the industry. 


these business crackups and cites the danger signals to watch for 


JAMES J. ETRO 


Dun & Bradstreet, Inc., New York City 


PRUE ENOUGH, Dun & Brad 
treet record for 19 hows that 
out of ever | uu Ope 

r manufacturers of food and kin 

pi ducts did not fail And thi 

t+ out of ¢ 10,000 who did fail 
wesented the fifth lowest rate 
14 general manutacturim 
ines for which rate Vere computed 
Nevertheless, the number that 
closed up in the food manufacturing 
industry last year ran up to a total 
of 188, with losses to creditors of 
more than $10,000,000—and if you 
add up the losses for the past 17 
you'll find the total liability 
summing to over $202,500, 


ad | 
mmong the 


years, 
figure 
Oo0! 

And so 


ther manufacturing 


with 


whil OM parisons 


line indicate 


that things are quite good in the food 
mdustr it 
that thr reditors who 
t the 


ear through 


remembered 
unabk 
millions they lost last 
manufacturing 


must be 
were 
colle 
food 
iInkrupter vould have good rea 

n to di 

Of course, the prime question is: 
“What caused the failures?” 

Answer: The bulk of them appear 
to be management failures. 

Ihe findings bear out that it is the 
man who makes the business, and 
that there is always room for the 
food manufacturer who knows what 
he is doing and how to do it. 

Before getting to the sper 
however, let u the 


picture 


WITet 


iIncs 
examine basi 
fol 
compared 
national 
how 


failure rate one 
» that it « 


industri 


il} be 
ind the 
calculates 


other 


race our nm 


Then he digs into the causes of 


many concerns fail out of each 
10,000 operating in the line in ques 
tion 

While the national average rate of 
failures for all manufacturers in 1956 
was 79 per 10,000 operating con 
cers, the failure was 44 for 
manufacturers of food and kindred 
produc ts, ‘This is the figure indicat 
ing that the food industry is better 
off than the average manufacturer 
ind a lot better off than manufac 
turers in some other lines 

Here’s how the food field fits into 


the failure-rate picture in 1956 


rate 


Failure Rate 
Per 10,000 
Operating 
Concems 
232 
175 


144 


Industry 
Furniture 
Leather & Shoe 
Apparel 
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Electrical Machinery 

Transportation Equip 
ment 

Textiles rome 

Metals, Primary & Fab 
ricated 


AVERAGE 
Machinery 
Chemicals & Drugs 
FOOD 
Paper 
Lumber 
Printing & Publishing 
Stone, Clay & Glass. 


offer further 


OF ALL 


Other '56 figures 


comparisons: ‘Total businesses, all 
lines, were up 25% in liabilities from 
1955. And total manufacturing was 
up 22%. In contrast, food manufac 
turing liabilities were down 27%. 

In respect to the food industry’s 
favorable showing, however, it is well 
to keep in mind that any analysis ot 
the concerns which failed, and why 
they failed, involves a relatively small 
group in the industry. 

Now let’s look more closely at the 
failure statistics for the food field in 
56. ‘The actual loss to creditors in 
curred by the 188 failures amounted 
to $10,366,000. Percentagewise, this 
represented an increase of 14% in 
numbers, as compared with 1955’s 
reported 165 failures. 


As noted above, however, there 


7 OF 
ad & C 


was decrease in liabilities, 
ince the preceding year’s total had 
reached $14,198,000. The average 
liability for food maker who 
failed in ’56 was $55,128. 

The specific breakdown of the 
failure statistics by food-industry 
branches—1956 as compared with 
1955—is given in the revealing table 
presented at the start of this article 


Cal h 


“Paid-Ups’’ Not Counted 


It should be pointed out that our 
include only food manufac 
who failed with to 
creditors. Not counted as commer 
cial failures are those who liquidated 
voluntarily and paid whatever obliga 
tions were outstanding at the time 
they down. ‘There of 
course, a great deal of such “paid up” 
ictivitv. 

Below the relatively stable surface 
of a business population of some 
4,200,000 firms, some 350,000 to 
400,000 firms discontinue businesses 
every year—only to be replaced by an 
equal or slightly higher number 

Some of those who drop out do so 
with sizable losses to the proprietors 
But while they do not look upon 


hgures 


turers losses 


closed iS, 
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as having been business 
we not them 


themselves 


successes, do count 
among the failures 

Also not included in our tabula 
are transfers of ownership 
Iherefore, the 188 food manufactur 
ers that failed in '56 are not 
sarily the only ones who ceased oper 
ations—but they were the 
did the expense of 


else 


tions 
neces 


ones who 


so at someone 


Pinpointing the Causes 


In order to help all businessmen 
woid the pitfalls which lead to fail 
Dun & Bradstreet trics to get at 
the cause behind every business fail 
ur l'o find out why the busine 

failed, the D&B reporter makes a 
final When possible, 


he talks with the principal (owner, 


ure, 


investigation 


partner, or corporate officer), and in 


iddition he checks with banks, 


pliers, or other outside sources, to get 
an objective opinion as to why the 
failure occurred 

Ihe summing up of all the com 
that cause 


own hazard 


plex factor 1 business to 
fail has its 
Some reporters will evaluate 
the factor: 


others 


ind limita 
hons 
more a 
ind the final 
ind exact the 
may 


judge 
than 
howeve I cold 


ind 
curately 
inalysis 
figures may look on paper con 
tain some discrepancies 

lurther, the 
needed to explain why a_ busin 
failed is not always available after it 
failed. ‘The credit re porter must 
it times Monday 
quarterback ae 

The food 
turers that failed last year 1 
n itself to break down separately 


pecih mformation 


ha 
play morming 
number of manufac 
too small 


Turn pag 





NUMBER 
OF PLANTS 


Dollar liabilities have 


Number of 
failures dropped 
in World War II 








peaked in last decade 


But they again 
fell off during 
Korean War 


| FAI 


LIABILITIES 
WCURRED 


$20,000,000 


$17,500,000 


$15,000,000 





i$i2 500,000 


Failures ther $10,000.00 
anures en 


mounted 
once more 


Are number of failures 


, $ 1,500,000 
about to rise again’? 


TURERS $5,000,000 





JRES OF FOOD MANUF A 


1940-1956 








UPS AND DOWNS of food 
urve howing num 


the dollar lia 


that eased 


ompany 
ver Of manufacturer 
ilitne that 
yperation folowing assi 

to ifter ich 


that voluntaril 


ceased with lo reditor 


ment; thos 
involved ili 


ind tl 


incurred, Cov 


vithdrew 


fail 
othe 


[hose 


tio } Le) lo ul 
unpaid obligations; 


organizat uw af 





our firm’s study of the 
causes of failures among all manu- ance. | 


However been prevented through proper insur 
if that the 
iused bi tance 


of 


i relatively 


sut even nl Say 


failure rum 


facturers will indicate danger signals were 
that food makers may watch for 


when checking their operations 


contro] or acts 


sent 


yond 
(jod 


ii il] 


By human 
they still repre 
part of the whole failure pi 
A Look At the Reasons ture 

So wv 
of failure 
than 
that could 


to get the re i] 
behind the 
out of 


‘pi med D 


tried it 


entered o7 hie 35 caus other 


inufacturn more nine ten case 


ob 
And 
figure 


ad manuta not be ¢ 


1c 


the wa 


iin 


the 


Hice 


ind the attendant wiou 


I ibility to 


ige profitably 


Man 


ial 


I Manage 


‘Total 
In short, the great bulk of clos« 
downs are indicated as management 
failures 
Disaster I hie 


{ her 


Va fur 


urfa 


manutacturmeg e yup 


malyzed respecting th 
that 3 the reas 
10 failed 

than one-half 


thei ile 


1uis¢ nM 


hose y] 
Mor 


A tise WCTE 


| ana 


rua ile 
14.9 
encral management 
it was be 

the mone 


management 
blamed tough com 
Fur 


nother 
etition 
thes 1] 


t] 


credit 
91% 


hy exces 


management), 
aid their hands 
fixed assets 


owed them 


ind 


vcre 


inother 
tied 1Veé 

management 
n the 


operating co ts 


who said 
forced them 
financial manage- 
held that it was 
(general manage 
that forced them out. Finally, 
laid their trouble to 
1 a poor location (general 


TC wcre 


while 
entory burden 
few) 5 
tting 
management 
Becausi ome failures 
nalysis were attributed to 
nation of apparent causes, the figures 
tually a for slightly more 
than 9 failures analyzed 


up i 


in this 
1 combi 


ount 
of the 


Weight on Human Factor 


human failure is diffi 
tatistically and, in 
the reporter may 
have « inalysis Yet this 

me pattern has turned up year after 
iting the great weight that 
orded to the human ele 


Ours¢ 
pin down 


Omnic 


Cal indi 
must be a 
ment 

\ food 
that th 


manufacturer has the 
field itself has a lot 
ilitvy that will in his 
ind that « he has made a 
for If in the industry, his 
will depend more 
bility than on the gen 


; end 


limate 


as 
nrance 


work 


1 
tal 
tab 
mice 
him 


n~icce 





4. Appearance—Surfacing is avail 
ble ot olor ind 

shade: 
iriety of 
coating 


Cuts Wall-Surfacing Costs 


wide range 
An 


combi 


ii | 


(Continued from texture 


1 \ 
ind 


ptional patter tint 


emb ive 


ati 


three-dimen 
effect 


m pe 


" 
ional or othe 


Sanitation— [| 


rface that 


ort joints (far 


om 

ont 
And 

hosed 


rusty 


Proved Out in Bottling Plant 


n the 
Root 
ind 

ng parti I I l ray] 


to the wall 


Be 
N. } 


1] 
( 


ne ¢ 


vat 


ind 


Permanence— ( 


top of wall 
drop cl th 

Then b 
prepared | MIAN? pre-mca 
of powder in 


mount ind liquid 


portable mortar Unit-pa kag 


MIXer 


the materials save 


tire 


pr pata 


tion ind eliminates possibility 


coat consists of inor 

hardeners, binders 

pigments, and has the consist 

of a he cre The spatter 

1 similar material, but not quit 
thich 

Mixed base is transferred to a sup 

ply tank, from which it is pumped 

to the Spatter is simi 

] that it 


cement 


Vy iit} 


pray nozzl 


| 
irl prayed 
pumped by al pre 


ix 


Taying 


exce pt 18 
sure 

the finish, one 
ind the other fol 
lowing with A third man su 
the supply lines. In_ this 
ill surfaces are rapidly cov 

the glaze coat is sprayed 

next day 
In addition 


im@d 


vo men apply 
the bas 
patter 
pervises 
manner, 
red, and 
the 
in food 
this surfacing pro 


to its use 


cessing 
1 superior finish in plant cafe 
yridot tairwells, and 


wall 


on 
End 
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IN SE'IT'TING UP 6-packs, two rolls move ‘flat’ over stationary suction cup 
Next, second cup attaches to case and rises to open it. Then rotating arms 
At left, 24's are 


fold-in flaps and case goes on conveyor seen going into tube 


formed chutes 


VERTICAL CHUTES conserve valu 
pace lubing ig ton 


ible floor | 
to prevent fall-off. Photo below: Nearly 
haped 


any desired con ing form can be 


Teams Machines & Chutes 


To Save Labor, Space 


New equipment sets up cartons with one-third 


less manpower. 


Containers feed into tube-formed 


conveyors that permit vertical inter-floor travel 


RAY BLOOMBERG 


Special “Food Engineering” 
Correspondent, Seattle 


ASTUTE COMBINATIONS _ of 
modem operating and handling 
equipment Can pay you handsomely 

both in solid savings of manpower 
and also space 

The case of Alt Heidelberg Brew- 
ing Co., of Tacoma, Wash., is in 
point. Here, new automatic case 
and carton setup machines were in- 
stalled in tight alliance with new 
economical, lightweight conveyor 
chutes that are capable of straight- 
drop performance. 

In this multi-story brewery, the 
inter-floor chutes drop vertically 
in contrast to conventional con 
veyor systems requiring space-taking 
incline arrangements with maximum 
drops of no more than 27 deg. 

The conveyor chuting is fabricated 
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of E.M.T. (electric metal tubing) 
This is a steel or aluminum tubing 
which, within practicality, can be 
bent into almost any shape desired 

Most of the 500 ft 
chuting used here requires only four 
tuns of tubing, locked in shape by 
strap-iron frames. ‘The vertical drops 
have two extra runs of tubing to 
guard against fall-off of cases 

At points where cases must be 
moved horizontally, a rubber belt 
running along the bottom of the 
conveyor frame contacts the 
tainers and thus keeps them in mo 
tion. 

Heidelberg says that one-third the 
former labor is saved by its four new 
carton setup machines (made by 
R. A. Pearson Co., Spokane, Wash.). 

Two units handle 6-pack 
tainers at 66 a minute, with ther 
production determined by adjusting 
a 4-hp. variable-speed motor A 


of conveyor 


con 


con 


vith this tubing—« n mnpoul urve 


Note 


trap-iron frame i 1 
it intervals to hold ¢ 7 


{ hip 


VaCUuulhl pulp 


thre 


juction Cup that open the flat 


Ihe other t 
12- and t-pa / rtol 


by a 3 hp thie 


V0) unit 


motor 
ching 
and vac for 
oped by i 


pack unit runs 30 case 


produce 5s 20-40 
the tw up 


l-hp. pump 








BASIC ELEMENTS of 
md sen 


t recordet 


New line instrument 








Marriage of electronic and optical techniques pro- 


duces a flush-mounted process refractometer that 


boosts control accuracy through speedier readings 


FRANCIS S. REED 


Southeastern Electronic 


E ngineer 


Umatilla, Fla 


Sales 


Laboratories 


PRODUCT I 


‘ 
math r cl i ownp 


NIFORMITY 


fay 
j 


) laboratory testing method 
Now 
combining optical and electronic 

techniques moves measurement ot 


refractive index from the 


however, a new instrument 


lab to the 


process line, where its automatic and 
wift operation boosts accuracy and 
the control 


relieves operators of 


function, 
Thi devi i ( i 


between 


miter 


‘ q I) 
hquid and a 
ond, without 
through the 

Ihe resultant 


lectroni peed indi 


medium 

inal 
variations in prod 
oO actuate 


produ proper! 
roduct proper! 


ill pow 


and base of housing (center 


blending in the mixing chamber 
furthermore, because the appara 
tus is installed flush in the tank wall, 
nd need not employ sampling tubes 
or other hard-to-clean piping, sanita 
tion is greatly improved. Equipment 
in be cleaned without removing thi 
device from the line. 
Benefits Citrus Plants First 
installation of this latest 
refractometer (dé 
Southeast 
ind the 
Corp 
1 citru 


Primary 
onstant-reading 
cloped cooperatively by 
crn Electronic | 

taker, Industrial Gauge 
W. Englewood, N. J.) is in 


, 
close con 


iboratori 


oncentrate plant, wher 


trol of Bnx readings is an economi 
nd regulatory necessity 
Here, both evaporator output and 


ut-back juice are fed directly into 
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pecially built blend tank, which is 
large enough for adequate mixing, 
yet small enough for fast, accurate 
readings 

The detection head 
three major parts: (1) The optical 
a servo system that ad 


consists ol 


ystem; (2) 
justs the optical parts for tempera 
ture coorrections; and (3) two am 


plifiers for boosting the final signal 


Brix 
part 
ibility to turn 


within 0.025 


sistenth 
Vhese precise results stem in 
from the instrument's 
in 1,728,000 readings pet 
contrasted with the 
index tests that can be performed by 
i busy blending tank operator 

(his Brixometer is 
round the ; conditions it has 
to face In the case of concentrate, 


hour—a 


few refractive 


designed 


proce 


tempel iture 


with 


fluctuation up to OT 
variations not exceeding II 
fluctuations im the 


from 50-56 deg., and 


per min Brix 
concentrate 
add-back juice variations from 11-14 
deg. (with fluctuations not exceeding 
0.5 deg. per min.) 


Actually, deliberate test 
ittempts to upset the system by in 


however 


ducing variations greater than thos« 


ibove resulted in very lit 
control efficiency 


consists of a thr installation iccommodates a mentioned 


product flow of 0-40 gal. per min., — th 


Ihe opti il system 
ight 
ly that produce 


ight beam. A 


source, lenses, and a slit assem change in 
i narrow, pal illel 
g rotating scanning 
prism this beam through a 


scanning lens and into a trapezoid 


| 
| 


directs 





shaped prism that contacts the juice, 

Here, the 
from one of the non-parallel sides of 
the prism to the face in contact with 
the juice. Light that has an angle 
greater than the critical angle of 1 
fraction for the reflected to 
the other non-parallel side of the 


light beam is reflected 


Evap 
conc 


Recorder 


pULICE IS 


prism, and up into a_ photoc lectri¢ 
cye 

All light with an than 
the critical angle is refracted into the 
purice 

Since th 
rected prism 
per second, the light striking the 
photo tube is into an 
ilternating electrical signal having a 
frequency of 450 eps. One part of 
each cycle results from the presence 
of light reflected into the photo tube, 
the other part from the absence of 
light (refracted into the 

Ihe signal is magnified in a_ pre - 

oe @ @ 


implifier and transmitted to the con 
mil 


half | | | @ @ 


ingle less 


beam is di 
450 times Air 

perated 
valve 


scanning 
across the 


converted 








Motor-driven 
agitator 


juice 
rneumor " 
® 
controller 
two 


trol console, where the 


vel ire compared electronical) 
Temperature Brix 


lhe resultant difference is presented 
sensing 


dicator 


on a deviation meter and recorde1 


; element control 
both calibrated in unit 


of refractive | y annania 
ind x 

An additional sensing 
placed in the blending tank wall, de 
change Signal 
fed to an auto 
compensating 


clement 








tects temperature 
from this device are 
matic, temperature 


unit that positions the optical 


(4) ? 
F Phototube 


tem for correct readings -Intertace 


e Prism 


Kotor 
variations in ,Potating prism 


lo compensate for 
product acidity, only a manual con 
trol is provided, since this fluctuation 
relative] 


Fina 
Lens ' Aperture 


Of Wes, 


receiver 





is mainly seasonal and thu 
Lens 





slow to change ry 

When these two corrections have LJ 
been made, the instrument will indi- Y 
cate and control Brix deviations 
within a company-guaranteed range 
of 0.05 deg.—a feature that recently 
led one citrus processor to estimate 
savings with the new instrument at 
$50,000 per year! 

The prototype installation for ci 
functioned con 


Diagrammatic View 
of Optical Syster 
To 


Votators 











HOW 


citrus con 


INSTRUMENT is set up 


entrate plant. A 


I 1S] 
| ian 


cCrvo Iie 


tem to a nmodate variations in prod 


rus concentrate ha heart of optical mech i rmin 
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OVERALL VIEW warchouse 


i rranges noo tier 


i ngle live oller conveyor 


at rear 


es 


hows bank of gravity conveyors on which cases 


each of which discharges to its individual take-away belt 


Operator at 


of different commodities are 


console (foreground) presses button 


ree £ ; 
ss “J 


These 
belts then con 


stored 
right Lhe thre 


to release cases from storage 


Automated Order-Makeup System 


R. W. FISK 


Chief Sales 
Co., West ( 


Engineer, Mathews Conveyer 


oast Div., San Carlos, Calif 


STRIKING COST REDUCTIONS 
in materials handling are now po 
ible—throug! 
makeup in food warehous 

This is accomplished by an elec- 
that elimi- 
than a third of the labor 
pr viously required, 


iutomation of order 


tro-mechanical system 


nates more 


Its efficient operation speeds order 
picking, reduces losses formerly in- 
curred by inaccurate order-filling, 
and cuts container breakage. 

Designed and manufactured by 
Mathews Conve‘ Co., the 
feature ty-type roller-conveyor 
loping about 4 in./ft 
vard their di Here 


con 


ystem 
storage lin 
harge ends 
olenoid-actuated escapements 
trol flow of products to 

belts that converge in a 


roller dischar rf 


transverse 
ingle chain 
CONVEYOT 
his unit 
d and 


product may 


moved to deli 


Electro-mechanical conveying setup enables food warehouse to 


fill orders faster and with one-third less help. Also reduces losses 


from inaccurate order-filling and minimizes container breakage 


Operation of the system is con 
trolled by an_ electro-mechanical 
computer designed by Rundel Elec 
tric Co., Millbrae, Calif. It is actu 
ited by switches and pushbuttons on 
a special console. 

l'o set up an order, the operator 
(1) Throws the “‘case-count’” switches 
for the quantity ordered, then (2) 
sets the “commodity-selector” switch 
for the appropriate item. He repeats 
this procedure until the order is 
filled. Then he presses the “order 
completed” button which assembles 
the entire lot on the discharge con 
Vcyor 


Wine Distributor First User 


lirst installation of this system is 
at Gallo Sales Co., San Francisco 
distributor of Gallo wines—where 
four men operate the entire ware 
house. Its theoretical maximum out 
put, based on one large order, is 
7,200 Theoretical mini 
mum l-case orders, is 


40 /hr 


cases/hr. 
based on 
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At Gallo, however, orders approx: 
mate 8 each which enables 
the handling of 1,200 per hr., or 10 
000 per 8-hr. day. 

The installation 
69 conveyo! lines arranged 
in tiers 3-high. Most of the line: 
ire 100-ft. in length. ‘They provid 
a total of 5.500 ft. of “mobile” 
storage space, sufhcient to store 
4,400 cases. Floor area required is 
5,500 sq. ft. By extending short 
lines, and adding an identical sy 
tem above the 
capacity could be increased to 15, 
OOO ft. 

Kach of the 
ors discharges to it 
belt. These upon a 
single 6-ft. wide chain-driven roller 
conveyor on which 
sembled and delivered separately, and 
in procession, to discharge point. 


CdSCS 


here compris¢ 


storage 


present one storage 


three tiers of convey 


individual tran: 


verse converge? 


orders are as 


Details of the Operation 


In the early part of each day the 
four warehousemen load the storage 
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OPERATING 
se lector switche 
elector switche 


right Arrows indi 


CONSOLE ha 
pilot 
right 


Cuts Materials Handling 


conveyors, unload incoming trucks 
and make up split cases. When the 
system is in operation, two of thes« 
men take-off and palletiz 
from the discharg¢ conveyol I'he 
third man operates the control con 
sole, while the fourth handles case 
of splits, consolidates loaded pal 
lets, etc 

At the console operator's left is a 
vertical bank of quantity-selecto1 
witche hese are 
to 9 
witch for 


ord Is 


numbered | 
and, in addition, there is a 
10 and one for 20. By 
with the 10 


from 


combining the digit 


witche 1 case-count of 
1 to 29 
cultry, 
Centrally located on the console 
are 51 commodity-selector switches. 
Kach of these is equipped with its 
own pilot light the color of which 
indicates to the operator from which 


OT 20 


may be set-up in the ci 


storage-conveyor line cases are being 
released 

In the circuitry, the 
or quantity, 1s first re 
master stepping-switch¢ 

Thereupon, this “count” is trans- 
ferred from these (when the operator 
presses the “commodity select’ but 
ton) to individual 
cach of 
ment of one or more of the storage 


“case-count,’ 


eived by two 


tepping-switche 


which controls the escape 


lines 
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PRAFFIC MONITOR, operated by 
feed from the three take 


power driven roller 


and commodity 


torage conveyor! trol iway 


lower onvevor, thus in 


in single line 


Costs 


discharged on the t ( ( take 
belt As eacl is di 
photo i I cell on 
ignals the ping witch 
until the 
Purn page 


When thi 
ton l pre ed, these 


ordet complete but 
stepping 
ole noid Op 


iWa)y 
charged the 
this belt 
and the cycle 1 


witches energize thei 
erating relays in automati 
ind the escapement of one line 


to be 


sequence, 
rep 
demand is satished 


raised to permit a single case 





Pioneers Get Big Payoff 


.) 


Is this kind of installation and expenditure really necessary 
Vhat’s the question you'll be asking first—and here the forecasts give you the 
all factors indicate that automated mechaniza 


Hence 


picture: For industry as a whol 
tion will be commonplace within the next decade warehouse automation 
is most certainly to be considered 

loo, the multiplying advances in mechanization and automation will greatly 
increase the ratio of production per man-hour. 

Varieties of products will increase. And, simultaneously, hours worked per week 
will decrease. As a result, the flow of manpower will be toward those fields where 
the services are most valuable 

And these will be the plants that have replaced manpower by capital expendi 
tures in advanced equipment 

There will also be an ever increasing demand for improved customer service 
l'o achieve this means boosting the speed of processing, handling, and filling 
orders—both to satisfy customers and, also, to minimize the amount of capital 
tied-up in warchouse stocks. 

Here are the arguments for starting now 

Vhe equipment for automating warehousing and order-filling is available today 

In years to come, the ratio of profit returned will decrease as the others in this 
highly competitive field cut costs by improved methods. But the high return 
that can be achieved now can be used later to step up future warehouse effi 


ciency.—R, W. F. 








ESCAPI 


the tin 
by-pa button 
itter a ] ual ili 


| 
ommodi Neal ection shows that he may release 


the tra C) | ID cquent order without inter 


vious one. 
of the wines make 
of the hipping volume 
of cach of these are pla ed on 
nore of the storage convey 
Phen operator ma clect amy 
¢ lines by positioning a_ s¢ 
h. ‘Thus when a red light 
flash indicate a line is empty 
he mercly moves the prope! switch 
ind delivery is made from an alter 


a 60 a 
number of cases per 











Jity shipped each day 


ost indicate 


ré quired to 





COnVCYOrTs 


positioned 


nate line. 

If no spare line is available, the 
operator pulses the stepping switch 
for that commodity manually, allow- 
ing the automatic sequence to con- 
tinue, and permitting him to mark 
the cases short on that order. 

Ihe three take-away belts are set 
at different levels to accept the flow 
from the 3-levels of storage convey 
ors. ‘These converge at a common 
level and orders move from them on 
a live roller-conveyor to cam-ope1 
ated stoparms and thence to the 
discharge of the unit where they 
are palietized. Pallet-loads are then 
moved to delivery trucks by fork 
lift truck 


Direct Savings From New System 


In most warehousing operations 
there is a large variety of commodi 
ties handled. But, usually, the major 
portion of shipme nts consist of only 
i small number of these. ‘This should 
be taken into consideration when 
evaluating the merits of an auto 
mated system. 

Let’s consider an example: If an 
iverage man can fill orders at a nor 
mal rate of 150 cases/hr., using 
motorized tractor and_ trailer, it 
would result in an average picking 
Vhis figure in 
cludes equipment depreciation, su 


cost of .U06¢ case. 


pervision and other overhead ex 
}¢ 15¢ 

A system such as Gallo’s would 

off in about 6 yr. if an average 
of 18 
hipped each day, or in 4 yr. if the 
iverage is 24 cases. (ig. 1). ‘This 
curve makes allowance for manual 


cases per storage line ar 


loading of the system’s conveyors, 
manual stacking into trucks, equip 
ment write-off (with 6-8% profit on 
mvestment), maintenance, supervi 
ion, and other overhead expense 
ligures will vary with different ware 
louse operations but the curve will 
till give an indication as to the ad 
isability of investing in such a 

tem 

At an average of 25 cases per linc 
per day, a .034¢ per case handling 
cost can be anticipated. ‘This is 
based on a 10-yr. depreciation period 
and includes all operating and other 
expenses (Fig. 2 

Ihis curve indicates that if a 
warchouse presently operates at a 
cost of 6¢ per case, then the me 
chanical handling of commodities, 
each ordered-out at an average of 10 
cases per day, would safely retire 
the required investment. 

l’urther study usually reveals that 
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Switch Cabinet Revealed; Details of Console 

















HEART OF SYSTEM, in cabinet under 


stepping-switche 


conveyor escape ment and other basi 


the investment for handling all item 
hipped in quantitic S ot hive OT Wore 
per day can be justified. The slower 
movers can be handled on_ short 
storage lines and operate with contro] 
equipment and collecting conveyors 
already justified by the major portion 
of the system. 


Indirect Savings, Too 


‘There are a number of additional 
ivings that from a capital 
investment in robotized order-picking 
equipment. Not the least of these 
is its effect of stabilizing key person 
nel, 

In today’s markets, it is 
increasingly difficult to 
hire, train and keep the desirable 
type of employees. ‘To train a re- 
liable man to pick-orders is difficult 
And often such a man will 
soon leave this job when another, 
a better paying position, becomes 
available 

With this automated system, 
fewer key personnel are needed and 
consequently are more easily kept 
on the payroll. The extra help needed 
for loading the unit, loading and 
unloading pallets and trucks can be 
acquired as needed. 

‘To date, operating data from this 
system show a major reduction in 
by errors in 


accrue 


labor 
becoming 


also. 


losses formerly caused 
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console, 
and solenoid-operated relays (front) for each 


circuitry at 


1957 


( OM PTIse 


each end 


hipping the incorrect commoditi 
from shipping extra cases by error, 
breakage (In computing 
ise, a factor should 


these 


and im 
present cost per « 
be included to account for 
losses.) 

In addition to the accuracy of 
filling orders, the factor of faster 
handling resulting in faster customer 


An en 


indicate 


service should be considered 


gineering estimate might 
that this system will 
volume of daily shipments as much 
is LO% If so, this factor should 
be added to the number of 


commodity 


increase thi 


avcraye 
hipped dail 


CaS¢ pel 


when using the handling-cost esti 


mation graph 


No Warehouse Too Large 


Type and amount of equipment 
needed for an electro-mechanical o1 
der make-up system will with 
the needs of the individual opera 
When less than 100 different 
commodities are normally handled 
and manual inventory billing 
methods are used, the equipment 
could be like that employed in thi 
Gallo installation 

For larger operations, and wher 
automatic billing 
methods permit the order-fill data 
such as punch-cards or tapes, to be 
fed into the equipment automati 


VaTy 


tion 


and 


inventory and 


CLOSEUP shows 


igned to aid consol 


spec ial olor 


heme of switch banks—de 


operator in selection of various items 


required in filling ordet 


cally, the 


system is limited only by the 


capacity ind rate of the 
equip 
ment installed 

1,000 conveyor line each 
cardreader could automatically fill 
orders at the rate of 25,000-30,000 


I'wo Ol 


| rom 


cases/S-hr. das more of 


such ystem could ve combined 


and controlled from a common point 
that may be 


to provide in pacity 


at ire d 





FAUIT 
INSPECTION 
TABLES 


“Yes, it's slowed inspection a bit. But, 
boy, how it cuts down on bruised fruit!’ 





LOADING 


JOHN SHINN 


McGraw-Hill Los Angeles News Bureau 


BY EXTENDING his line of pr 
taking full advantage of test. techn 
ment—a West Coast st r yobl TY 
powdered produ {3 yonccnng ( 
form of busin 

In short, Sugar 
now distributing blended sugar and 
independent that 3 the compan 
vith a refiner 

lo fill the custome: necds at 
thie company put str from the ver 
modern bulk handling methods and 
performance ethoien 

hirst, a look at what Sugar Product 
Blended sweeteners are produced 
mula. ‘These may include a choice 
Ol high COHNVCTSION 1On exchange cf 

Ihe compan ofte more exact 
weeteners than the average user 
of mixing with his own equipment 
weeteners arc designed for more 
with less chance of eparation ind 
tunity for discoloration of rup 

In addition, th company pon 


duct neanwhale 
eT md equip 
| PrOCessol of the 
ry promising 1 


tart on use 


unit that 


offers buyer 
to customer for 
of either regular 
hh \rup 
proportioning of 
normalh capable 
hort, these 


ble ndin d 


Pioneers 


Top customer service—founded 
on advanced methods and 
equipment—proving successful 
for “unconnected” West Coast 
operator .. . Spread of idea 


seen likely 


Wing il} cquipimnent rol the usel Le need only d 
ingle installation—not eparate one for liquid sugal 
ind for corm syrup. And he can eliminate heating 
equipment, since the blend, unlike corm syrup, is 
workable at normal temperatures 

Minimum delivery is 3,000-gal., with the usual load 
running 00 or 3.600. With these quantities, charges 
to the customer are made on the basis of tank-truck 
prices for com syrup 

Iiere is a closeup of the operation 

Liquid syrup is stored in two outside 25,000-gal. 
tanks. Corn syrup 1s ke pt in a room maintained at 90] 
by gas heater Thus the syrup remains ‘‘workable’’ 
[here are two corn syrup tanks, both of 12,000 gal 
One holds the regular syrup, the other the high con 
ersion—or 10n exchange—product (Sweetose, A. F 
Staley Mfg. Co 

Syrups are weighed directly into the 4,000-gal. blend 
ing tank, instead of being metered. The tank is 
mounted on a 30-ton Howe batching scale. To make a 
batch, two hands are set on the scale face—one for the 
weight of corn syrup the other for the total batch 
weight, usually around 3,600 gal. (about 40,000 Ib 

Corn syrup is pumped in first. Then when the weigh 
ing indicator reaches the first pointer, this syrup is auto 
matically shut off. Liquid syrup then cuts in, also the 
iwitator starts in motion. When full weight is reached, 
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In Liquid-Sweetener Marketing 


liquid syrup is shut off. The agitator continues fot 
about | hr. 15 min. 
Accuracy of this method is within } of 1%. 
Sterile air is pumped into the tank by a 20-cfm 
blower. ‘This creates a slight positive pressure, enough 
so that no contaminated outside air can scep in 
I'he air passes through a glass filter, then over a bank 
of sterile lamps. Also filled with sterile air are the 
delivery tank trucks (via flexible aluminum hoses). A 
low pressure pump draws this air across two sterile 
lamps and through a microfilter to the hoses 
Working through a system of manifolds, a singl 
pump (Viking), located within the temperature con 
trolled room, is used for all except liquid-syrup pump 
ing—unloading tank cars, moving corn syrup to blend 
ing tank, and transfering blend from tank to delivery 
tankers. Liquid syrup 1s handled by another pump 
(Smith). 
lo speed unloading of tank cars, compressed air is 
pumped into the top of the tanker at 25 psi, ‘This 
pressure aids the pump pulling it from below. 
lank trucks and cars, also blending and storage tanks, 
are cleaned with steam from a 15-hp. plate boilet BLENDING TANK ha 
lurther, boiler steam is used to heat the blend tank black box at top. Swe 
to compensate for additions of unheated sugar them workabl 
Sugar Products will finance in-plant installations on 
a basis similar to that of sugar refiners. labricators of 
the equipment do the engineering 


nn 


“an 
~ 


BATCHING SCALE automatically weighs out blend Oper MANIFOLD SYSTEM pe: 
itor selects for mix and total batch by adjusting pointers, tions, Compressor (left 


Result is accurate blend produced to customer formula peed unloading of truck 
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SPECIAL STARCHES 


for canned foods with # NEW FEATURES 


ese are unique effects. Seven of them. For any canned food that requires thick 


ing. All possible —and practical—when you use National's Special Starches 


e Uniform viscosity from cooking to servin 
y J 


e Shelf life stability 


th creamy flow e Dispersibility with added liquids 


Breakdown resistance under retort conditions 


We'd like to demonstrate these seven new features. By selecting a Special Starch for 


each of your canned foods—ranging from soup to dessert. Just write. Or call your 


nearest National office 


STARCH PRODUCTS INC. 


New ) 


sco |) 


“&— For more data, circle this page number on card at back FOOD ENGINEERING, AUGUST, 1957 





blender was 


WHEN THIS plastic shelled laboratory 
pressed into action at McCormick & Co., production of 
long-sought free-flowing vanilla sugar was solved. ‘Un 
Stainless steel 


units of up to 50 cu. ft. capacity are availabl 


s a 16-qt. model of mixer ommercial 


Specially designed ingredient-combining ma- 
chines assure full dispersion in liquid-solid 
blends . . 


ously problematical mixtures. Also opens way 


. Green-lights new attacks on previ- 


for untried formulations 


Makes Better Blends With Advanced Mixer 


RICHARD HALL and JOHN J. FISCHER 


Respectively Research Director, McCormick & Co., Baltimore, and 
Chief Engineer, Patterson-Kelley Co., Inc., East Stroudsburg, Pa 


ANYONE WHO MIXES liquids with dry powders 
will appreciate a special machine that handles such 
operations in jig fashion. 

The unit is designed to incorporate proportionate 
amounts of liquid into every particle when making 
production-size batches. 

And, most important, it makes possible food-ingredi- 
ent mixtures heretofore untried or not adopted because 
of the lack of suitable blending equipment. 

Further, lab-units are available for test formulations. 


Gaging the Problem 


Uniform blending of varying amounts of liquid with 
a dry mixture can, of course, be a knotty matter. It 
certainly had been for research chemists at the McCor 
mick & Co.’s research and development laboratory in 
Baltimore. 

But their recent adoption of a laboratory model of 
the unit (a P-K twin-shell liquid-solids blender, Pat 
terson-Kelley Co., EF. Stroudsburg, Pa.) has ended the 
difficulty. 

With this machine such tasks as adding up to 900 
ce. of vanilla concentrate to a 20 Ib. mixture of starch 
and anhydrous dextrose have been carried out with 
excellent results. The resulting product—vanilla sugar 

contains no lumps and flows with the characteristi 
of dry sugar. Here, lab tests have shown complet 
even dispersion of liquid throughout the batch 

Moreover, chemists are using the blender to mix 
other new products, including strictly dry mixtures 

Cleaning of the unit is simple. Being mounted on 
casters, it can be readily wheeled to a wash area for 
quick interior hosing to prevent flavor contamination 
from one formulation to another. This is important 
especially when the processing includes such ingredient 
is garlic, oils, or the like. 

In operation on the vanilla sugar product, the two 
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dry ingredients are first pre-mixed in the blender, ‘Vhs 
Phen the liquid is added 


step requires about 5 min 
into a hollow 


It passes through a plastic tube and 
liquid-feed bar 
Centrifugal force 
small openings adjacent a 
Located in the shell at the 
charge, the disk operates 


This keeps solids in. fine 


through 
disk 
center of the 

teel 
iround the 


then send the 
liquid-distibuting 


liquid 


ipproximate 


taint wire 


inside a 
cage division 
disk 

hus every dry particle gets a wet 
the liquid-adding operation. Liquid may be put in 
to any desired concentration 

McCormick’s initial development of vanilla sugat 
was slow. ‘Thwarting progress was the difficulty of 
getting uniform distribution of vanilla concentrate 
throughout the sugar-starch mixture Batch 
not be duplicated. Either too much vanilla was pre 
ent, or not enough. Moreover, lump 


coating during 


could 


formed readily 
a major objection 

The trouble lay in the operation \t 
the method started with a mixing of the concentrate 
in a small volume of sugar-starch mixtur Then thi 
small volume was added to the batch in a 
mixe! 

The sticky 


rounding material 


that time 


ribbon 


mixture immediately 
And the 
lumps was too high 
once the special mixer wa 
ugar test blends, the 
compositions with identical 


lumped up the su 
concentration of vanilla 
in the 


But 


ducing vanilla 


idopted for pro 
chemists were abl 
to produce any number of 
properties 

With this accomplished, the work of evaluation and 
production of small batches for test marketing purpose 
proceeded speedily 

Accordingly, the batches of 


being sent to selected zones to 


vanilla sugar are now 


determine consumer 
reaction 

testing among institutions and bakers 
that the well-blended product im 
and other foods. Soluble 


of Trix 


Preliminary 
ilready indicates 
proves quality of pastric } 


] gal. vanilla extract are in 8.3 Ib 





HAULS AWAY TRASH . . » OR CARRIES PACKAGED ITEMS 


ta ' " " yan hod per ikewise, load of finished goods mav be rr uch con 
ind ind mich ] cTWady above 
m storeroor 0 lab and office 


upplies fre 
of special di 


Efficient Waste-Disposal System: 
Totes Finished Goods, Too 


Refuse removal has been costly, complicated, and labor-sapping. tachable contamers, takes over the 
P : : ; P : : Ork of up to five conventional 
But now it’s streamlined into quick, clean routine by special units trucks. Doing away with these tracks 
Experience of three big users shows way . . . Versatile “8 ins less gas, oil, tires, and main 
Chalice 
bulk carriers handle numerous functions, pay added benefits . . Less manhours. One worker 
with a D-D unit handles any number 
ot detachable containers, thereby 
climinating the need for helper 
JOHN V. ZIEMBA vaste disposal have commonly re Greater payloads. Larger size 
quired tedious, backbreaking labor detachable containers carry loads 
of six and more men, along with equal to or surpassing those handled 
DISPOSING of plant four or five regular truck by conventional bodie 
them om id for ind Consider, however, the contrast Little idle time. [here’s no 
vhen such efficient, cost-cutting waiting for loading, for the drivei 
toughest handling job cquipment as the Dempster Dump picks up preloaded containe! 
iT {er Dempster Bros., Inc.. Knox Conventional methods have al 
rap 1 ville, ‘Tenn.) goes to work, In some vays consumed much time and labor 


Associate Editor, “Food Engineering 


in be oO ) Looe 


infinitum to plants, a single man swings the en truck loading, and subsequent 
three doz tire routine using D-D unit crew idleness while waiting for the 

his roundup article will show trucks to return from their haul 
ind outsid he the versatility of this system, which Speedier disposal. Dumping 
the stuff must iwailable either as a wholly owned — takes but minut And when emp 
iuled mules for di p< il ( ontracted-for service lo reveal tied, the unit is returned to its ori 
Decidedly complicated But the many angles. we made a detailed = ginal station for reloading. Or an 
modern methods have licked this tudy of applications of the system empty container directly replaces 
many-headed problem In fact, the in three large Midwest plant that i loaded on hi iv, there’s al 
advanced equipment has not only have employed it fron 4 to 10. ways one availabl wv loading, and 
taken waste handling in stride but Shown overall are these nota truck-travel time is cut to the bon 
has also demonstrated its further | result In some Case ( iv racho 
ability to “double” for toting mate ewer trucks. Onc. truck further speeds operation rom a 
rials supplies, finished goods, too ted, hydraulically opel ited D-D ~~ central control room in large plant 


Wh nventional methods ¢ long with as many as 44 dé ites, a dispatcher communicates di 
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up to loaded container, then he 
lips the chain links (one on each 
boom arm) over the lifting pins at 
tached to each end of container 
Vertical cylinders, attached to head 
frame, raise the boom, which el 
vates container onto skid frame 
Raised to proper height, the hon 
zontal cylinder then moves carnag 
nd container forward toward cab 
lowering of boom arms delivers con 
tainer onto container-rest ands 
cures if in carrying position, O1 for 
hort hauls, it’s just as easy to carn 
chain-suspended contamer at reat 
of unit instead of moving if in regu 
lar carrying position 
In dumping the boom lifts con 
WHI FICKUPS CONTROUED BY SWAY RADIO eon f ovlind . ies pee Pee Rare 
Equipping trucks with radio enables jiffy action on pecial carriage rearward into dumping posi 
lls—such as for urgent pickups not on the schedul Iso tion. It then raises container so that 
driver can radio the dispatcher when trucks are needed it engages the dumping bail with 
\merican Maize photos) utomatic dumping hook (both part 
{ skid frame 
With bottom-dump containers 
rectly with the D-D truckman fo potted it convenicnt materia ( this hook holds the top section 
non-scheduled pickups, instead of cumulation point tationary while the bottom auto 


taking time to go out and look for The D-D unit comprise inatically opens as boom i 
kip-t pe ontainer pivot 


lowered 


him frame, (2) three hydraulic cy lilt- and 
No re-handling. Waste mat crs controlled by 1 multipl \ \ on hinged md rigid bail he Id bi 


rials ar accumulated inl special the truck cab, (5 boom a emb!| ; dumping hook i boom lower 
the | A few words about the containers 


}ox cept for the tank model, ther 
those that bot 
And these come 
with 


containers, in which they remain and (4) carriag As for 
until hauled daWad\ Hand-loading inders, two vertical on raise ind 
into dump trucks is “out.” lower the boom, while the hori ire two basic typ 


.. . Better plant-sanitation. Lhe zontal one moves the carriage for tom- or tilt-dump 
systematic and unified method ward and rearward in many variation uch as 
promotes area wide cleanliness by ex With pay load « pacity rangi legs. casters, lids, doors, et 
pediting waste collection and dis from 6,000 to 15,000 Ib., the unit lxemplif r the D-D contracted 
posal. Specifically designed to han re designed to perform three basi pe of service is the operation at 
dle waste, the metal containers are lift, haul, and dump operation Carlson-Frink Co., Denver (see the 
rat-proof, fly-proof, and fire-proof lor lifting, the driver backs unit photo on p lurn page 

And materials are enclosed in 
these containers, preventing them 
being scattered around the area or 
wind-blown onto neighboring high 
ways and other property. What’ 
more, the areas around the containers 
remain cleaner. ‘Thus avoided is the 
possibility of contaminants getting 
into plants 

Greater flexibility. ‘The sys 
tem also can be employed to bulk 
handle materials other than wastes 
and very versatilely. It’s being used, 
for example, to transfer finished 
roods from one area to another, de 
liver supplies from receiving room to 
offices or laboratories, haul sand and 
cement for plant construction work 

Star actor | 1 truck chassis . . 7 - 
mounted unit servicing detachable PROCESS SWEEPINGS cob USED FLUIDS—Catal lubricant 
containers. In the plants visited, the — kernels, etc.) can be chuted direct! , 
latter varied from 14 to 6 cu. yd D1) container 
in Capacity to be noted, how carth and filter 
ever, that larger « ipacity contames derson, Cla 
I ivailable irangecment 

A tated, these containe trash disposa 
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is pumped from waste-water trap into specially designed 


SCRAP METAL is har ected in containers spotted SILI 
} 


} ( ol S les | hor | 
i J tal maintenance shop metal tank, which is then hauled away by D-D unit. Tank 


readily sorted into types to ibolishes former spill-out lhis waste is di posed at city 


land fill. (Anderson, Clayton 


( ok at the D-D ( x Co. loods Div., Jacksonville, the = di patcher contact with — the 
A. kt. Staley Mfg ind American Maize-Products driver for any unscheduled pickups 
Anderson, Clay Roby, Ind Ihe driver also can call the di 


patcher whenever he spots mate 
rial requiring haulage by other 
A. E. STALEY: CuTs COSTS $9,000 YEARLY truck The garage foreman also 
roves in a car with 2-way radio, in 
firm conducted a investigation covering a 98 pecting the 400-acre area 
T to work out its adoption of lay day-shift period disclosed Handled by the new system 
the Dempstes m for handling t 97 containers of refuse wer vhich is an integral part of proces 
vastes throughout its 400-acre. site hauled awav (average of 17.35 per 8 ar 1) Scrap metal for reclama 
The former method involved use hift Check of the night shift 0°? waste process material 
f four 14-ton trucks with thei Lewed an averewe remaval of an from plant grounds, buildings, etc.; 
lrivers totaling 14 loads per shift to other 4 garbage and trash; (4) spent ac 
the dump ar Hauled away w At present, the company has « tivated carbon, filter aid, etc., from 
refuse, contaminated proce D-D containers. averaging 6 cu. 1 oil refinery, corn syrup plant, and 
rials, lumber, et n capacit About 80 of ‘lutamate processing; and (5) scrap 
fon Cs rT cra] re of the tilt-type and the remainder = P“P*! ind wood 
metal (ay wit SO] re drop bottomer lo name specific applications 
ing and selling rap price Short] ifter the ystem wa to haul away in open-top, 
Waste materials were accumu idopted, concrete pads (10 in. thick tilt-type containers, lake silt that 
lated in 36 open-top wooden boxe: ind 12-ft. square) were poured to iccumulates in a surge pit prior 
x5x15 in.), 1 1x4 skids on the upport the containers and keep 0 water treatment 
bottom to prevent rotting. From — them level with the dock l'rouble to transport in flat-bottom, 
boxe ‘ es were shoveled into vith the former dock-side flooring kip-type containers gas cylinders 
trucks fi in average 3-mile haul vas that the containers scraped away for welding jobs. In some cases, 
to the dump the cinderbed, then dropped and heelbarrows of refuse are rolled 
Troubl vith the Cc box wee tilted 1 low the dock During di into the se container and dumped 
that th reated offensive odors. dc osal. waste material sometim for disposal (around areas without 
tracted from good housekeeping missed the container cattered dock facilitic 
ind built up the fly population iround them, and then had to bi to confine wastes at dock 
What's more, they didn’t have suf veeped up ind shoveled into them irea in conjunction with drop 
ficient capacit Ihe driver till carries along a ittom container 
Mhen, in 1948 came purchase of hovel to scoop up spillage around to collect blasting sand and 
1 Dempster truck and 37 container pickup docks, also craper to clean saint cans in the shop where the in 
operating in conjunction with four out containers at the dumping TCA rior of tank cars are sandblasted 
of the latest Staley dump truck During summer month he hoses nd refinished 
two of which were to do regular down the inside of containers and to handle s rap metal coming 
hauling with the other erving a depending upon we ither and mate from the maintenance hops 
pare rials handled, he may treat containers . to haul such wastes as cat 
Annual cost of operating w th this vith insecticide tons. crating material, etc., in the 
new system was figured as $23,912, \ way radio (Motorola) gives receiving department 
including depreciation and maim 
comparison the original- method fig 
ure was $33,301 ANDERSON, CLAYTON: GETS EFFICIENCY-PLUS 
Th eal 1 9,000-Ib. capacity 
Dempster hoist wv obtained. Plan Phi ompany had previou ly ble oil facility completed in 1952, 
ire to keep the old In hic vel idopted the Dempster-Dumpster immediately put the method into 
thre tem at its Sherman, ‘Tex plant Gperation 
Lhen the new ville. Ill., edi With it, the company 1 efficiently 
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Now... 
new 
acid 
cleaners 











In dry easy-to-nandle form 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, Sa Se NES Oe ee 
non-fuming ... dissolve in water to form effective, low-corrosive solutions =» eliminated in many cases because 


cleaners are added while equipment 1 


Now... acid cleaners you handle dry! ingredient — Du Pont Sulfamic Acid in operation 


No fumes or hazardous liquid spillage Sulfamic acid-based cleaners remove We'll gladly send you additional in 


to worry about. When mixed with water, scale and deposits from air condition- formation on sulfamic acid-based clean- 


these cleaners have all the penetrating ing and ice-making equipment; food- ers and the names of formulator 
power of hvdrochloric acid with far processing v« sels: steam boilers: milk offer these ne w compound ' 
less corrosive effect. The key to these evaporators and paste urizers; marine Ju t mail the 


unusual properties is a remarkable new evaporators and heat exchangers. Clean coupon below, 


4 i k. 1. du Pont de Nemo Co. (Ine.) he 
DU PONT Grasselli Chemical Dept toom N-2533 
Wilmington 98, Delaware 


SULFAMIC ACID Pvare sond'me C) sulfamh 


bulletin; names of formu 





sulfamiec acid 
Name 


Company 











L BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 
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IMPULSE / sparks point-of-purchase buying! 


naga adds sales punch! 


Hazel 


impact, and 


Whether you pack food or beverage—three 
Atlas 


more impulse sale s 


like these 
Your foods’ 


silver tongues when you let them speak for 


“Imps” will produce more sales 


in beautiful new H-A containers 


appetizing color and shape are salesmen 


with 
themselves in a beautiful H-A container. For peanut- 
a complete H-A line of 
Spar 


butter and cheese spreads 
brilliantly decorated and plain re-use tumblers 
kling flint jars for baby foods, relish 


pickles, honey, vegetables and fruit 


olives and 


New Hazel-Atlas research in glass puts three “Imps” to work for you... 


IMPROVEMENT / BRINGS YOU THE NEWEST IN GLASS! 


Rigid quality-controls keep your H-A containers uni- 
form in size, shape, clarity and color. They perform 
efficiently on the filling line and display your product 
at its best. You are sure of fast, dependable delivery 
during sales peaks and emergencies, served by H-A’s 
nationwide network of glass plants and warehouses. 
Ask your H-A representative or call your nearest H-A 


office, 


today. 


HAZEL-ATLAS GLASS 


division of CONTINENTAL € CAN COMPANY 


WHEELING, WEST VIRGINIA 
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hauling wastes to the plant incinera-. 
to the land-fill area 


i breakdown on the 


tor or Ove! 

Here 
handling units and their cost 

1. An International tandem 
drive truck chassis for D-D hoisting 
unit ($5,000 switched 
to tandem because former 
truck often 
mured down at the land fill 

2. A 6,000-Ib.-capacity 
unit, complete with power take-off, 
control bolts, 
fenders 


wast 


( ompany 
unit 
iction got 


ton single 


hoisting 


stand, mounting 
stringer, and reat 


truck-chassis mounting 


\' ood n 


for ready 
C7 276 


) 


3. Vive 24-cu. yd. tilt-type Demp 
ster containers equipped with cut 
outs, 


WIVv¢ 


and 4 to 8-in. all 
heavy-duty 


outrigger : 
1 medium casters 
05 total) 
\pproximately 
tionally 


modify 


is 


$1,000 was addi 
after a year to 
into 


invested 
container semi-closed 
units. 

This was primarily carried out to 
prevent dissemination of dusty 
waste (such as spent bleaching earth 
and filter inside the refinery 
buildings, and also to facilitate 
dumping. ‘Tilt mechanisms were 
altered so containers could turn at 


This saved hoe-ing 


aid) 


a greater angle 
out of waste remaining in container: 

It was accomplished by adding an 
additional foot to container height, 
putting in a 20x30-in. top opening, 
building in a_ latch-type top lid 
(2x6-ft.), and extending dump bail 
on front of bucket to permit 
it to roll down farther and so com 
pletely dump out wastes. 

+. Seven 6-cu. yd drop-bottom 
containers ($3,724) and two 
pany-made drop-bottoms ($720) 

Complete cost of waste-materials 


sid 


com 


* All dollar figures given here are those re 
ported by the company as recorded at the time 
Readers should note that current price scales 
well may differ The Editors 


handling units, not including tank- 
type contamer: $13,024 
\s for the two 


were company-built for 


that 
pecial han 
‘kip 
with 


employed 


contamers 
dling jobs, one is a ided 
tvpe bucket (3-cu. yd. capacity 
1 lipped flat bottom. It's 
to move drums (full or empty 
dock height to ground level 

Specifically, it’s used for handling 
drum-packed 
machinery 


trom 


materials | 
lub 


uch 
catalysts, 
plant cleaning materials, et 
It's also employed to haul crushed 
dirt from 
excavations, replacem« nt equipment, 


pent 
cant ‘ 
stones to graveled areas, 
clectric welding machine, ete 

Chief advantage of this container, 
of course, is to do away with lifting 
or rolling of drums up ramps. Con 
tainer is set at ground level so drum 
can be rolled into it and then trans 
ported and set at dock level by the 
1)-D hoist unit 

Ihe other container is a 560-gal 
evlindrical metal tank (4x6 ft.) that 
With 3-in.-dia 
vent, it sets 
(Ss In.) 
line is 


iests on its side 


l 
4-1 


top opening and 
2-box channel-iron base 
discharge 


bottom and center 


Ola 2 
A 4in. valved 
saddled into the 
of the tank 

[his unit is 
month, along with a pump, to « lean 
out silt that accumulates in the 
waste-water — trap l'ruck-mounted 
hoist makes four to pickup 
each time to dispose this waste to 
city land fill 

Before adopting thi 
tank, the employed a 
24-cu. yd Not 


ope ration 


used about once a 


five 


haul-awa 
COMpany 
tilt-type container 
only was the disposal 
messy, due to thi waste 
splashing out of the container. but 


trips had to 


liquid 
double the number of 
be made. 
With the 
makes five to 


new unit, the drive 


eight trips daily to 


Works Both Ends in Incinerator Routine 


BURNABLE REFUSE is discharged from D-D drop bottom 


ontainer into plant incinera ind then 
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ASHES ar 


mit and carted ¢ 


periods 


CLINKERS AND ASHES are convey 


daily from basemen ‘ om 


tilt-type ontainer—a_ du 


that 


much icaner than 


distances 
land fill 
three to 
mile 
take 


unload catal 


thi mcmerator 


J two to 


mile 
(about 4 
five to thr 
And lh 
ibout twenty ti 
ysts from box 
Specifi il] her how. th 
five tilt-type 


put to work at the 1 


mil iWway ind 


dirt farm (about 


hha I WOCASION 


TPHAL 
drop-bottom inh con 
tuners ar 
nnel 

Cin drop-bottom l poted be 
low th lute melt 
kettle for collecting empty cans from 
returned pr ducts that are to be 
re proc ed bhi ( ! ir¢ 
an posed once a day or oftener to 
ty land fill 


Three drop-bottoms ar 


idjacent to thi 


then 


lined up 
packing 


long the fim hed-product 
dock for discarded 
bags, carton hipping cas twine 
ind baling paper Phi ie dail 
carted away to th crator It 


contaminated with or other 


room multi 


non-combustible material they re 
taken away to city land fill 


\ drop-bottomer at the boile 








CONTRACTOR pre ides dry-waste di 
posal i for A 


mou >1,000,000 Denver 
lairy of Carlson-brink Co 


Iwo D-D 


hipping plat 





nit one at cach end of 


form, serve milk and ice cream depart 


ment id) kup dumping md returning 
of contamers are all handled by the out 
ide firm 

house takes care of empty alt bag 

nd other refuse such as rags and 
cimpty caustic cans, for weekly di 

posal at the city land fill 


| 


This firm adopted the D-D way 


1 decade ago, first employing a 
unit with ten standard demountabk 
box containers (tilt and bottom 
dump) for handling refuse, scrap 


iron, finished products, ete 

It now has 38 containers ranging 
from 14- to 6-cu. yd. capacity. Of 
these, 14 are tilt, 14 drop, and 10 
kip types. Meanwhile, the original 
truck chassis has been replaced with 
i new one, 


only one man, working a 7-hr. day 
ind making 28 to 32 round-trips 
from plant areas to dump site (about 
i mile away On Company property). 

The truck is fitted with a 2-way 
radio (Motorola) to speed chores, 
lor example, the department for 
man Calls, via central operator, when- 
ever a container is unexpectedly 
full, requiring haul-away. Operator 
then radios truck driver, telling him 
location of container. And within 
minutes he’s carried it off 

4 D-D unit now does the work 
formerly carried out by three sepa- 
rate 2-ton flat-bed yard trucks, each 


80 


Waste handling is carried out by 





\t 
othe: 
bags (which have contained filtering 
activated and bleach 
ing earth); filter pre paper; oil 
wintenzing press cloth; and refus¢ 
other day). 


the 
drop-bottom is used for empty 


processing building, an 


aid, carbon, 


from rest (every 
Another drop-bottomer, does the 
reinery twice a 


rooms 


mec jobd at the 


" 
WCC 


Still another drop-bottom unit 
collects refuse (excelsior, shipping 
cases, and other combustibles) from 
the receiving department twice a 
weck 

And still another serves as an ex 


pendable unit wherever waste pick 
up activities are periodic, such as at 
the shipping department and box 
cars. It’s also used to pick up non- 
combustible wastes accumulated in 
barrels spotted throughout the 30 
acre, fenced-in plant area. 

I'wo tilt-types are rolled in be 
low chutes to collect spent bleach- 
filtering aids 
that are chuted from the second 
floor of the refinery. ‘These wastes 
ire taken once or twice a day. 

['wo tilt-types carry out similar 
duties at the processing building. 
And the fifth tilt-type hauls ashes 
once a week from incinerator to city 


land fill 


ing earth and other 


AMERICAN MAIZE: HAS 9-FUNCTION SYSTEM 


manned by a driver and helper. ‘This 
witch-over is judged as bringing an 
inmnual saving in labor wages of 
$30,000—a figure within a few hun 
dred dollars of the investment cost 
of the entire handling system (38 
bodies and truck chassis with hoist 
ing unit) 

1. Sanitation: Good housekeeping 
practices prevail in the plant yards 
and various processing and other de 
partments. ‘There’s no longer ac 
cumulation of refuse and debris, since 
they are easily disposed into. stra- 
tegically spotted Dempster bodies 
throughout yard areas. And there's 
no longer breeding or harborage 
areas for insects and rodents. The 
containers are periodically washed 
and sprayed with insectic ides 

2. Community relations: Waste 
is now controlled—no more dirt and 
paper blowing to roadways 

3. Employee relations: Previous 
ly, workers had back-breaking, time 
consuming tasks of shoveling refuse 
into wheelbarrows and then into 
trucks. Now shifted to lighter duties, 
their morale is up 
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Now for specific applications of 
the demountable bodies and truck 
A. Handling finish goods: Solids 
like corm sugar, comm syrup solids, 
starch, etc.—packed in multi 
wall paper bags are stacked 15 to 24 
bags to a pallet (40x48 in.). Open- 
front skip-type D-D body is then 
used for picking up two pallet loads 
I'hese are handled 
to loading docks for mixed box-cat 
hipments. In this system, starch is 
transferred from starch warehouse 
to syrup-sugar loading dock, and 
from syrup-sugar ware 
house to starch loading dock. These 
containers also handk up to six 55 
gal. drums of syrup for mixed-goods 

shipment 

B. Salvaging scrap: During 1956, 
almost 2,000,000 Ib. of scrap iron, 
30,000 Ib. of scrap stainless steel, 
and 350,000 Ib. of scrap paper were 
salvaged by this system. And total 
scrap collected sold for about $60,- 
O00 

Scrap metal is gathered in con 
tainers spotted outside electrical and 
welding shops, salvage shed, mill 
and feed They're carted 
away once or twice weekly to an 
away-from-the-plant heap, where up 
to 200 tons of scrap are accumulated 
before being sold. 

So efficient has been this salvag 
ing method that a comprehensive, 
instead of helter-skelter, system has 


COT 


of bagged goods 


weeteners 


house .) 


been enabled. ‘The scrap metal, 
rather than being gathered in a 


single lot, is now segregated into 
sheet metal, No. 1 heavy melting 
teel, heavy breakable cast iron, 
cupola cast iron, and rails, thus bring 
ing a higher return. At this writing, 
segregated rail scrap was bringing 
$60 a ton, and No. | heavy melting 
steel $48. 

C. Hauling clinkers: 
now directly carried by inclined 
flight-chain conveyor from base 
ment boiler room into an open-top, 
tilt-type box (4-cu. yd. capacity) lo- 
cated in the yard and disposed about 
once daily. Formerely, clinkers had 
to be shoveled into trucks, which 
then carted them away. 

D. Serving maintenance depart- 
ment: A system has been adopted so 
that an open-type container scoops 
and carries 4 cu. yd. of sand and, 
at the same time, totes bags of ce 
ment to locations where masonry 
work is underway. Unit is also be 
ing used to carry pallet loads of con- 
crete blocks to new building con- 
struction. And it occosionally takes 
over to haul motors, pumps, re- 


(Turn to page 84) 


[hese are 
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whatever the mixing job...€a& READCO mixer / 


READ 
STANDARD 


: ’ : YORK, PENNSYLVANIA 
u here complete di perston 1 paramount ae 


a division of 
CAPITOL PRODUCTS 


You can count o7 RE AIK ‘C) mirers! CORPORATION 


where consistency, uniformity, quality count... 
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RECEIVING 
lodd right 
Salter 


Insp ting 


they are ele 


AND WASHING. | 
ind 
newly 
ited to rod 


high pressure wate 


ft photo shows Arthur 
Manager W. J 
Mor 
equipped with 


Ventura 


arms General 


rived fresh pepper processing 
above 


they 


washer (photo 


r spray Krom her go to 


New Extraction Process Improves 


Here, fresh peppers are used instead of dried ones. 


Then separation of sugars and gums from color-con- 


taining slurry is followed by acetone extraction— 


yielding odorless dark-red oil that is free from sludge 


fOoDD 


Engineer, Vé 


ERIC C. 


Chemical tura Farms Frozen 


Foods, Inc., Oxnard, C. i! 


NOW 


extracting 


ted 
oleoresin 
pep 


PUI TOU 


Wk HAVI 
wet proc for 
paprika color | 
pol Thus, we've 


idvantages over the 
whit h dried 


perk 1 HCW 


om fresh chil 
mained 
conventional pro 
cdure, im peppers ar 
used 

of the sugai 


mpuritics 1 


In our proc 4) 


other 


Joitl acl iabk 


moved from the p ppc by wate 
climinated pro to 
ent extraction Thi 
cduce thre veight of oleo 
| 


handled in 


<traction i 


mitaming material 

fraction 
Resulting product is a dark miby 

red oil that is comparatively odorless, 


and free from gums that form sludges 


the latter ¢ 


in many of the oleoresins 
It 3 ilso. free trom. the 
dor and bitter taste 


mechzation of sugars extra 


itis 


onventional proce 


thr 
picked without stem 
the plant 
pr 
dirt 
pected ind elevated to specially ce 


hor use m new technique 
peppers ar 
brought to 
with high 


PCMNOVE ill 


ind washed 


ure Water sprays to 


They are then in 
breakers 

consist of rotating drums 
that im 


med rotary 

I he { 
cquipped with sharp spikes 
pale the individual peppers and hurl 
t! lightly in 


Impact on 


em downward onto a 
clined 
thy 


ind liberate 


tainless screen 
creen breaks open thie peppers 
the seeds and placenta 

The broken peppers pass into per 
forated rotar the 
ie separated without use of 
vhich at this stage 


xcessive amounts of 


rec] wher sceds 
wate! 
would 
the 
thi 


INSper tion 


remove 
oleoresin 
hearmg juice Then peppers 
belt 
pecial attention is given to re 
moval of leaves and stems that would 
imcrease the chlorophyll content of 
the Thi 


to another set of 


op onto mother 


vhere 


color cCOonvVeVO! discharge : 


recls to msure re 


ently 


moval of a maximum number of 


ced 
An 
next clevates 
head 
ton/hir 


stecl 
the peppers to an over 
that leads to a 
disintegrator (Rietz). Wa 
ter is added at this point to produce 


inclined stainless worm 


cTO CONnVCYO! 


stainless 
pulp 
Pulp 


and 


1 puree, and this goes to a 
Sweco that 
from the color-containing juice 
is then r with 


screen separates 


slurried water 


wain screened to minimize loss of 
color in the discarded pulp. 

Juice is collected in precipitation 
tanks where the protein is denatured, 
resulting in a heavy color-containing 
curd that settles to the Ihe 
upernatant liquor, containing sugars 
constituents, 


Il lowever, 


bottom 


and other undesirable 


is removed and discarded 





Fine Points Briefed 


Oil from this new technique is an 
oleoresin—a term referring to any sol 
extract of essential plants, 
Usually, waxes are elimi 


vent oil 
fruit 
nated, since they render the product 


too viscous, or give a sludge. 


or seed. 


Some 20 oleoresins are sold commer 
cially. ‘These vanilla, ginger 
and a number of peppers 


include 


Oleoresin capsicum from pepper is 
marketed as a heat 
extensively used in chili dishes. 

Oleoresin paprika is used as a color 
for prepared meats, dressings, and oleo 
margarine. 


source of and is 
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INSPECTION BELT, then on to REELS (rear parate liberated 
spiked rotary breakers (right) which liber inspection and removal of chlorophyll-contaiming sten ind leave Reels in fore 
ate the seeds ground remove eds not previou ly cparated 


Paprika Color 


it does contain valuable product 
suc h is ¢ IpSal in 

Phe precipitated curd, containing 
about 16%. soli 1S pumped to a 
centrifuge (DeLaval ACVQO) operat 
ing at 6,200 rpm. Here it is concen 


trated to a heavy (65% solids) cream, 
which is fed to a 10-ft. long x 5-ft 
dia. drum dryer 





DRUM DRYER receive olor-contamimg curd that wa pre 
ly pre ipitated from water extract of mimimuted meat 
Liquid from the centrifuge gov It discharges flaked, dried product 
to a filter press for recovery of addi 


Curd Dried, Then Extracted 


tional solids. Cake produced here i 
re-slurried and fed to the dryer also 

Product from the dryer is extracted 
with a special acetone (Shell) in 
percolator-type equipment, resulting 
in a 15% color solution W orth 
noting here are the reasons for selec 
tion of acetone over the other sol 
vents tested. ‘These wer 1) It 
exceptional solvency (less than 1-Ib 
per lb. of oleoresin); (2 high 
purity, and (3) nominal price 

I'he acetone-oleoresin solution i 
lurried with diatomaceous earth and 
pumped to a filter pre liltered so 
lution then goes to a_ refrigerated 
vacuum still for removal of acetone 
(recovered for future us 





Remaining oil is mixed with an 


approved antioxidant (to prevent DRIED FLAKES are extracted with special acetone (Shell 

color loss) and packaged for ile Chemical Corp.) in columns at left to give 15% color sob 
A high percent of acetone is also tion, ‘This is filtered in p foreground). ‘Then acetone i 

recovered from the pre cake, which overed im still (center W ater | from oleoresin 

has value as a fertilizer n the refrigerated vacuum still (right 
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Efficient Waste-Disposal 
Continued from page 78 
ducers, pipes, tools, and other equip- 


ment. 


EK. Carting away garbage: The 
S S F i [ K i T T [ r 5 D-D method is used to collect gar 
bage from the cafeteria, using a 


J“ think! Over three quarters of a * themselves in operation. The Steam 4-cu. yd. tilt-type container for 


Jacketed Kettles are fast-cooking, easy- daily disposal. . : 

mixing kettles for industry. These qual- cleaning, precision-built. F. Delivering supplies: A spec ial 
ity units, engineered and designed by * 2-door box (4-cu. yd. capacity) has 
the finest craftsmen, insure higher efficiency, If it's the best you want—then you want been designed for carting supplies 
labor-saving and cost-saving operation Hamilton," the foremost designers and pro- employed by laboratory and office 
There's no subsurute for the best—‘Hamil- ducers of the finest kettles to mix and cook, buildings. Enc losed box is weather 
ton, When it comes to mixing, the agitators, There's a “Hamilton” to suit your specifi- 
the drives are designed for longer life and cations so why settle for anything but the 
these rugged sanitary units have proved best, a 'Hamilton”’ Stainless Steel Kettle 


century building fine cooking and 


proof and thiefproof. 

G. Collecting debris and other 
waste: ‘lilt-type boxes carry away 
STYLE SA sweepings, wood, steel strappings, 


STYLE SA 

Streamlined design, 
balloon jacket. Extra 
large diameter provides 
greater heating surface, 
efhicsent cooking. Sizes 
range from 15 to 500 
gallon, A.S.M_E. Code 
constructed for steam 
working pressures of 
40, 90 and 125 pounds 


STYLE CW 

Designed to process 
large batches up to 150 
gallons. Positive worm 
gear and handwheel 
give complete control 
of large capacity loads 
while ulung, Large di 
ameter kettle gives fast, 
even cooking Sizes 
from 40 to 150 gallons 


STYLE PC 

Stainless steel pressure 
cooking kettle, de- 
signed especially for 
meat and poultry pro- 
cessing. Balloon jacket 
gives increased heating 
capacity, Built for 90 
p.s.i. in jacket and 15 
psi. in kettle. Has 
quick opening latches 
Top is lifted by eccen 
tric lever. Sizes 30 to 
250 gallons, 


STYLE VT 

For small batches this 
unit has no equal 
Vacuum cooker with 
tilting top, easy load 
img. Sizes trom 40 to 
150 gallons. Sanitary 
design throughout 
Jacketed for 90 psu 
steam working pres- 


sure 


STYLE SB 

Shallowtypekertle with 
balloon jacket. Stream 
lined tor complete san 
itanon, A.S.M.E, Code 
constructed for work 
ing pressures of 40, 90, 
and 125 pounds. Sizes 
range from 15 to 450 
gallons. Larger size 
kettle can be furnished 
tO meet specifications, 


KeETTLe 
SPeci aist® 


MIX COOKER 
Standard SA Mix Cook- 
er has either single mo- 
uion or double motion 
agitator with or with- 
out hydraulic lift. With 
hydraulic lift agitator 
lifts easily and smooth- 
ly out of cooker. Sizes 
range from 30 to 500 
gallons. 


STYLE Cw 

MIX COOKER 
Large diameter gives fast 
even cooking. Hydrau- 
lic Lift ults agitator 
smoothly and easily out 
of ulting kettle. Avail- 
able for 40, 90, 120 
pounds steam working 
pressure, 


STYLE HV 

A vacuum cooker for 
large capaciues from 
150 to 500 gallons. A 
hinge d manhole is pro- 
vided for access to the 
inside. Available witha 
mixer — circulator can 
be installed to increase 
heat transfer and agita- 
tion. 


CIRCULATOR 

Stainless steel steam 
immersion heating unit 
can be installed in any 
kettle regardless of size 
or shape. Gives extra 
heating surface at the 
center of kettle, Creates 
thermal agitation 
Speeds up cooking 45% 


STYLE A 

General purpose steam 
jacketed kettle used in 
processing food, drugs, 
and chemicals. Full “4 
jacketed. Sizes range 
from 15 to $00 gallons, 
Also available in Type 
316 stainless steel of 
nickel. Larger sizes to 
Meet specilicauions 


SINCE 3876 
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etc., following freight-car cleanups. 
The company receives as many as 28 
carloads of shelled corn daily, and 
a similar number of cars must be 
cleaned for outbound shipments. 

Demountable containers, in this 
case, are set below RR docks 

General debris around the instant- 
dessert building, —starch-processing 
department, corn sugar and syrup 
refinery and mill house are collected 
to be hauled away, once or twice 
daily, in 4- to 5-cu. yd. capacity 
tilt-type boxes. Also, accumulations 
from the electric shop, store room 
building, woodworking and machine 
shops. Gleanings, too, are gathered 
from the corn elevator in 5-cu. yd. 
boxes and disposed once daily. 

A chute serving the 5-story mill 
house, for example, collects sweep 
ings, corn cobs, kernels, etc., for 
collection in a 5-cu. yd. container 
for daily disposal. Nearby, a second 
chute gathers waste material from 
cyclones and the roof of feed house 
(4-cu. yd. box, daily disposal ) 

Hi. Gathering paper: Waste pa- 
per from dry starch department, scrap 
bags from lactic acid building, and 
kraft paper from dextrine depart- 
ment go into 5-cu. yd. containers 
for once or twice-aday disposal 
(scrap-paper salvage) 

I. Disposing filter aid: Spent resi- 
dues from filter presses in the lactic 
acid and refinery buildings are 
chuted into 5-cu, yd. open-top, tilt 
type boxes for twice-a-day disposal. 
lormerly, this messy waste was 
chuted into the vard and shoveled 
into. trucks 


FE gratefully acknowledges the 
help and cooperation of Gerald Hor 
ton, Jr., of A. E, Staley Mfg. Co., 
Decatur, Ill.; W. A, Jacob, of Ander- 
son, Clayton & Co., Food Division, 
Dallas; and ]. J. McCabe of Ameri 
can Maize-Products Co., Roby, Ind., 
in compiling this report. —End 
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FLOWABILITY is determined by plac 


ing 50g treated crystals in 
hakers, inverting and mechanically shak 


ing tor 60 sec 


portions of 


JACK WATSON 


Director of Market 
New York City 


M. Huber 


Research, J 


Corp., 


PRODUCTS such as 
sugars, and seasonings often become 
sticky and lump or cake into larger 
that thes be 
or economically 


difficulties 


salt, powde red 


aggregates so cannot 
effectively 
Phese 


mized or 
certain 


used 

can mini 
by addition of 
materials that 
, Carriers, 


be 

overcome 
imert serve 
as parting or coating agent 
diluents, or in other ways 
the product 

In the case of table salt, these con 
function by selective ad 


condition 


ditione! 


hence to the surface of the crystals 
They are effective moisture barriers 
because they preferentially absorb 


any moisture coming in contact with 


the mixture 


lo function properly, however 
they must adhere to the surface of 
the ilt crystals, since any unat 
tached conditioner results in free 


agglomerates, which not only retards 
flowability, but also selectively de 
posits out during handling. Over 
will thi 


conditioning ilso act in 


ime yannel 


Flowability Tests 


criteria for 
of a conditione: 


One of the important 
checking efficiency 
is flowabilits 

I'he measurement can be made by 
idding increments of moisture to dry 


conditioned salt and establishing a 
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ANTI-CAKING AGENTS 


* How Evaluated 
% How Applied 


After you have established conditioner’s effi- 
ciency and ability to adhere, care in blend- 


ing is called for to prevent degradation 


flow pattern at the varying moisture low which it is not. This would be 
level the low of unconditioned salt a pro 
lest samples ar made by blend duced (40 in big. | 
ing 1,000g. of unconditioned salt When this salt is dried to zero 
with a known amount of conditioner moisture, the flowability increas 
for 2 min. in a laboratory Patterson hghtly, to about But when 
Kelley blender Ihen 200g. are the moisture level is imereased to 
weighed out and water is added to only 0.1 it drops to 17 Then 
ittain the desired moisture level 0.25 of conditioner is added to 
‘rom these sampl 0g. portion the dried salt, followed by variou 
ire taken and placed in salt shaker mmounts of moisture, and flowabilits 
inverted and vibrated for 60 sec. on — tests at each moisture level. This 
1 Boerner shaker (see photo above) procedure is repeated at various con 
Amount of salt flowing through is  ditioner level 
calculated as percent flowability Points at which curves intercept 
Flow data obtained from this test the reference line are plotted to give 
procedure ar plotted as flowability i rating curve Then the foregoing 
curves (Fig. | procedure repeated with othe 
lo compare the efhiciency of vari normally used conditioners Vhes« 
ous conditioners, it is necessary to urves (hig graphic illy illustrate 
elect a reference flowability above the efficiency of each 
which the salt is protected and be hor Kample it equal level 
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blending operation 
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optimum coating in less than | min 
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gentle and thorough. Naturally, th 
equipment must be operated under 
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ult 
coating 
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Rating Conditioners, and How They’‘re Applied 
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and 


hown 
VW 
torage 
nvever, discharging 
blender. Conditioner 1 
Ing action 
iort duration 
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Here 
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conditioner 1 
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a spiral chute 
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You get 


dest 


From 2%-gallon pails to 55-gallon drums — including stainless — U.S. Steel offers the widest 
industrial container selection of all. Chances are there’s a container here that’s best for your 
needs. Your U.S. Steel representative will be glad to help you select the right one. 


Profit from all 5 of these U.S. Steel extras, too: 


@ Eye-catching containers — your containers not only ship your product, but advertise 
it, too — when color-decorated by U. S. Steel 


© Best rust protection—there’s more zinc phosphate on every USS rust-inhibited container UNI T E D S T AT E $ S T E E L PR 0 D U C T S 


Prompt container delivery — oa 7-point factory system gives you next-door service Oly selon 

anywhere — any time UNITED STATES STEEL CORPORATION 
Personalized container service — your U.S. Steel salesman makes it his business 30 ROCKEFELLER PLAZA, NEW YORK 20, N, Y 
to understand yours — to help you get the right containers for your needs Los Angeles and Alame« ja, Calif. © Port Arthur, Texas 


Longer container life — extra zinc phosphate gives your containers a safer, longer Chicago, Ill. * New Orleans, La. * Sharon, Pa, * Camden, N. J 


- USS STEEL DRUMS @&® 


ee ee ee S$ TAT EE S | oe 
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CENTRALIZED CONTROL PANFI 

data gath y and adjustment of 

Additional panel 
ntrol, and fire 
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aity Hill { i 
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diagran 
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STEAM GENERATOR for hot-water heating 
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entire firetube he 
| value. Single pass of return tubes uses 
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PACKAGE 
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rced-draft 


PACKA 


GEI team and ny 
eties | [lor mas 
NEW pr 

ta 1 hie 


tcm W 


ha f 
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independently ( 
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12 Advanced 


Latest instrument-control techniques, plus 
newest equipment for heating, ventilating, 


humidifying, air-cleaning, and blending, 


attract wide interest at Chicago Heating 
& Air-Conditioning Show. 


g 
i | 


COMPAC!I 
Btu 


AIR HEATER is high 
counterflow unit 
draft, dual-fuel burne: 
discharge 
ductwork 
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capacity 
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Units For Plant Engineering 


SPACE-TEMP 
hot 
and provide 

of duct 


and outdoor air 


CONTROLLER 
cold 
onstant flow re 
Return 


mixed 


blends and from two 


ducts, 
gard 


all 


pre ure 
streams are 


cleaned, humidity-conditioned, and 
fed to two ducts, where heating and 
cooling coils bring them to desired 


Minneapolis Honey 
Co Minneapoli 


temperature 


well Regulator 


ELECTRONIC 
offers 50° 


aqca 


AIR CLEANER, 
o greater Capacity, takes 
Less ductwork and 
Capacities range 1,920 116,500 cfm 
Westinghouse Electr Boston 


absence 


Corp., 


Compressor, Ducting 
TWO-STAGE open-type centrifugal 


compressor has 120-2,000-ton 
ity. Vaneless diffusor-type 
ploys vertically split casing iluminum 
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For further data on these 
up-to-the-minute ma- 
chines, circle key number 
on Reader Service Card 
in back of book. 
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| 
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New Multiple-Drive System 


Sharpens Control of Your Product Flow 


It's keyed by a versatile power unit that converts a series of 


induction motors to variable-speed operation. 


Thus drive rates 


readily may be varied—equally and simultaneously . . . 


Precision cooling application in bakery detailed 


CLARK PULVER and 
JOHN V. ZIEMBA 


Velton & 
Associate 


President 
Ridge, Ill 


Engineering 


Pulver Inc Chicago 


Editor Food 


and 


PUSHBUTTONS in 


fakitig i tri 


' 
ily 


Ihe new stride is a simple 
clectrical technique for coordinating 
automatically 


to variable 


thus 
flow 


multiple drives, 


gearmg product 
process requirements 

And it’s notable that this method 
of control may be applied to many 
different unit operations. 
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a health plus 


on your label... 





fortify your frozen foods with 


PFIZER VITAMIN C 


@ Today’s health-conscious consumers 
will find extra sales appeal in your 
frozen packs when you include the 
words “VITAMIN ENRICHED” on 
your label. This competitive advan- 
tage costs you surprisingly little with 
Pfizer Ascorbic Acid (Vitamin C), 

A natural food ingredient, ascorbic 
acid not only gives vital nutritional 
value, but also protects fresh flavor and 
color against oxidation damage...such 
as “browning” and flavor loss in the 
case of many types of fruit, or “rusting” 
in the case of the fatty portions of fish. 

If you are primarily interested in 
protecting your packs against the 
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effects of oxidation, Pfizer also offers 
new, low cost Isoascorbic Acid which 
has all the antioxidant effectiveness of 
ascorbic acid U.S.P., but which does 
not give vitamin fortification. 

Write the Pfizer Chemical Sales Divi 
sion if you would like detailed infor- 
mation on how to use Pfizer Ascorbic 
Acid and Isoascorbic Acid in process- 
ing frozen foods, Build your sales with 
a health plus on your label and extra 
protection in your packs! 


CHAS. PFIZER & CO., INC., Chemical Sales 
Division, 630 Flushing Ave., Brooklyn 6, N.Y 
Branch Offices: Chicago, IIl.; San Francisco, Colif,; 


Vernon, Calif.; Atlanta, Ga.; Dallas, Texas 


Quality ingredients 
for the food industry 
for over 
a century 
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VOYNO 
PUMPS 


CUT HANDLING COSTS 


at P. J. Ritter Company 


. pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FE. 


>» ROBBING ¢ MYERS. we 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


* 
Motors Fans Hoists Moyno Pumps _ Propeliair (industrial) Fans 
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3. Equalizes load distribution 
when drive motors operate in tan- 
dem. This curbs equipment break- 
down, also eliminates the need for 
‘overdesigning’ the drive elements 
for higher loads at any one point. 

Here is the operating principl 
by which all motors in a system ar 
linked electrically 

Speed of an a.c. motor is propot 
tional to the frequency of applied 
power. Thus if a unit operates at 
1,800 rpm. on 60-cycle current, it 
will run at 900 rpm. on 30 cycles, 
ind at 3,600 rpm. on 120 cycles. 
Power lines, however, operate at 
constant frequency, so an induction 
motor normally has fixed speed. 

To permit speed variation, the 
iiternator of the power unit, which 
is driven at variable speeds, gen 
crates a variable-frequency current 
and transmits it to each motor 

Now for details of the Jaeger in 
stallation, where efficient conveyor 
cooling of baked goods replaced the 
old rack-cooling method: 

Employed in Jaeger’s new system 
ire 14 double-reduction gearmotors 
ind a total of 825 ft. of cooling 
conveyors that extend from oven to 
licing machine 

Conveyor speeds are synchronized 
by a 15-hp. power unit located be- 
hind the oven, and operating on a 
20v., 60 cycle, 3-phase circuit 
Motors range in size from 4 to | hp., 
with speeds to 107 rpm., and in 
ratios up to 5:1. 

Coordination of the speeds of the 
cooling belts is vital because this 
bakery produces a variety of soft 
rolls (24 to 5}-in. dia) and hearth 
baked ryes (1, 14, and 2 lb.). Each 
item requires a different cooling 
time which, in turn, calls for vary 
ing the speed of each conveyor 
equally and simultaneously 

(his flexibility has provided eight 
iMNpressive benefit Specifically, the 

tem nov 

. Serves as a pacemaker. lor 
merly, manual handling of rack 
peed of cooling, sli 
loday, items 


governed the 
ing, and packaging. 
leaving the oven are packaged with 
in 20 to 40 min., instead of the sev 
eral hours previously required 
Saves on extra handling. 
l\liminated are the time-consuming 
teps of loading pans of hot buns 
onto racks, transferring them to a 
cooling area, and then to a manual 
dumping station 
... Steps up output. Cooling | 
no longer a_ bottleneck. Product 
irc now oor vithout 
p oduction dela 
Assures uniform cooling. In 
ternal temperature of cooled buns 
lurn to page 185) 
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Do separate drying and blending of your 


product take days rather than hours? 


Look then to Pfaudier and 
the conical dryer-blender 
with which you can dry and blend 
the same materials in a single opera 
tion and cut processing time from 
days to hours. Also, you save sub 
stantially on labor costs, since the 
wet product is introduced directly 
eliminating intermediate materials 
handling 


Unique tumbling action 


The Pfaudler dryer-blender works 
on a similar principle as an automatic 
clothes dryer. Your wet materials 
are “‘tumbled’’ so that more surface 
area is exposed to heat and air, and 
the entire operation takes place 
under vacuum. Product comes out 


dry in only a fraction of time witin 
conventional dryers 

This same action also mixes ma 
terials thoroughly to produce 
homogenous product 


Product purity protection 

You can handle the most corro 
sive materials safely and without 
affecting product because 
this dryer-blender with its glassed 
inner surface protects your product 


purity 


against metal contamination. The 
smooth surface of Pfaudler glass 
facilitates quick and thorough clean 
ing with no residual product adher 
ence. For more information on the 
conical dryer-blender and other inte 
grated process equipment from 
Pfaudler, check coupon 


THE PFAUDLER CO., Dept. FE87, Rochester 3, N. Y. 


Please send bulletins on the (] Conical Dryer-blender and thi 


other Food Processing Equipment by Pfaudler: (] Heat kx 


changer (_) Tanks 
[} Filler 
Name 


Company 


f 


Mixing and Storage [] Titan Superjector 
Rotary Piston Type (] Evaporator hilm ‘Type 


Pith 


Zom 
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TAYL oc HAM | 


READY TO Stave 


Jott Tar ion, 


Gtnuing 


TAYLO 
HA AY, | 


HIGH SPEED pa kager (left) utilizes forming drum, heat 
lamps, and a special film laminate to turn out tight, vacuum 
packed pou hes of sliced meat (as above Note slim heat 
eal scams that give maximum economy of pa kaging mat 


rial, yet good closure strength 


Vac-Pack Speed Boosted 


Automatic unit ups output per man-hour 50% and achieves 50% savings in wrapping material— 


a dual economy for large-scale packers of food products using vacuum or inert-gas techniques 


ROBERT J. KELSEY 


Assistant Editor Food Engineering 


VOLUME, FOOD PACKERS-—sccking — to 


on inert-gas and vacuum packag 


LARGE 
boost production rates 
ing lines for meat, cheese, and frozen foods—have a 
new ally in a speedy packager that ha upped output 
per man-hour half again in its first plant tral 

The continuous, automatic device handles standard 
4x4-in, packages in single or twin-pack arrangements at 
60 units per min, But further, it will also wrap 4x8-in. 
products—such as Canadian bacon, swiss cheese, sliced 
ham, and various shingled products—at 30 packages per 
minute 

In addition to thi peed ind flexibility, the new 
Standart Clifton 
uts the usuall vide heat-seal cars to a mere 
i reduction that th 


m packaging material 


ch ie mace hy Pach mine ( orp 


manufacturer clam ive 


Primary installation for this rotary packager is at the 
I'renton, N. J. Here, the unit 1 


used for vac packing a line of sliced meat 


lavlor Provision Co., 


In operation, meats are cut on a standard Anco slicer 
Women 
iid place them in a pocketed 


ind stacked with an automatic attachment 
checkweigh the tack 


conveyor that is svnchronized to the packager 


Meat Is Sandwiched In Film 

Meanwhile 
over a semes of caviti 
drum. As the drum revolves, the film is drawn under a 
battery of powerful heat lamps (440s lhese soften 
then drawn tightly 


i film web is tracked into the machin 


mounted in a double row on a 


the packaging maternal, which 

into the cavitics by vacuum nozz\ 
On the line heed meat stacks are transferred from 

thre pocketed conveyor to a 


drum Ompressing the meat into 


ond film web, which 
drawn against. thr 
the caviti 


\ bar-type thermopla tic heat se r closes three 
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ACTION 


} 


By New Rotary Packager 


thie pach Ted then vacuum tubes exhaust air from line operates with onl 
pou hie A second heat sealer, combined with employe ind vi better than 14‘ 
reciprocating knife omplet thie pach we closure and luction—which we 

parate the two lines of package nto pai At ‘Taylor 
1 second stationary knife splits the pairs into singh 


pouch 


contrast, the me 
i 


extra pro 


id 50 rain in Output 
Hid hour 


Film Laminate Guards Quality 
[he vacuum nozzles, which are all mounted in the 
drum, exhaust to a central header 


Phe heat se 
the drum for 


in the drum axle High 
ile ire so pivoted that they travel with 


1 few inches when contacting the film 
WISUTINNG thre ncece¢ 


vacuum protection OK is not dependent 
n machine efhiciens lon ! ere, the fil 
laminate used has a gre d 0 ith maint 
dwell time and a firm heat seal high product qualit 

uum cups suck the packag life necessitated 


| npal vid a nbu 
harge them down a cliute to ul ng 
et-up ma Thin 


i 

Container h.quipment Corp., New iposed ; pol er film 

N. J Here, workers slide the pouch package into oated wv 

irton Crescent Box Co p Philadelphia that 

iutomatically opened and closed by the machin 

hough the film packager is officially rated at 60 

kage per min lavlor has hit 75 
run But the ma 


rahiatl iit 


i 
Hinhili 
helf 


vite ind 


ad 


per mun. during 
biinne mam benefit ha 
’ in output performance 
Mpa cmployed Fe r| 

f two Standard Packagi 


unit and a head 
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Here 02 Why! 


You can dispense with oil filters and dust filters when 
you install “Nash® Clean Air Compressors. You can save = No dust filters 


the cost of maintaining these devices. You can greatly 


ee ee 


No oil filters. 


VWLMUELU HH 


No internal lubrication to 
ploys no internal! lubrication, therefore no troublesome contaminate air handled. 


oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the No valves pistons or vanes 
mediately removed Non-pulsating pressure. 


©Nash® Clean Air Compressors are simple, with only Original performance constant 
one moving element. No valves, gears, pistons, sliding = over a long pump life 


vanes, or other enemies of long life and constant perform- ; 
Low maintenance cost. 


ance complicate a Nash. No aftercoolers are needed. You 
will find it profitable to investigate these pumps, now MI 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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reduce instrument maintenance costs. For the Nash em- 


pump. Dust in the plant atmosphere, even fly ash, is im- 


HHUA DORAL 


al 





wt of numerou 


STRUCTURE of corro 


industry applications of the metal 


ive-fighting titanium, this heat exchanger offers a fore 


Specific use of unit pictured: Cooling of | olution f 


distortion due 


° ° ? > Low coefficient of thermal expan 
Why Not Try Titanium sion: Results in lower stresses and 
’ less likelihood = of 
to heating or cooling 
> Great strength and _ stiffness: Al 
lows thin, light 
to be 
P Easy cleaning: l’ood does not tend 
to stick to 


extremel section 


You'll find it can solve many of the toughest corrosion problems. used 


Besides, it has high strength while saving on weight, also mini- 


titanium 


mizes temperature-change distortions, and is easily cleaned 


Corrosion Resistance Highlighted 


metal 1 he 


formation 


Protection for thr 


lieved to result from the 


Acetic, la 


DR. H. B. BOMBERGER, G. T. BED- 
FORD, and R. M. LORZ 


Respectively, Research Supervisor and Mar- 
keting Department Staffmen, Rem-Cru Titan- 


ium, Inc., Midland, Pa 


KEEPING FOOD EQUIPMENT 


acid products and food 
tic, citric, cottee; 
tea; lard; vinegar; onion, pineapple 
and grapefruit juice And it is not 
idversely affected by sodium hypo 
chlorite solutions, hot or cold. 

> High strength-to-weight ratio: ‘This 


and stearic acids; 


film of 


orbed OX\ 


ind maintenance of a surface 
stable 


yen 


oxide Ol chemi id 


Oxygen and oxidizing agent 


present as impurities ind minor com 
of commercial solution ine 


normally highly corrosive, but the 


pone nt 


means lighter mobile equipment and — add to titanium’ filin 
less floor weight for unit Hasy 


free from corrosion 1s protective 


So large, in fact, that 
CONSCIOUS tood 
tablished permanent corrosion com 


a large order 
several cost tationary polarization ilso help 


proc ors have es 





mittees 

‘This continuing engineering effort 
has a double objective—not 
protection of 
curbing food contamination 

In the handling of certain food 
and 


HOW TITANIUM STANDS UP 


only Under Corrosive Influences of Food Acids, 


equipment but also and Cleansing Agents and Sanitizers 


Concentration Temperature 
by Weight) (Deg. C.) Rating” 
5 to 99.5 boiling A 
2,6 100 
room 


10, 25, 50 100 


boiling 


Corrosive 
Testing Agent (% 
Acetic acid 

Calcium hypochlorite 


catsup, seafood, cranberries, 
pickles, to 
problem is accentuated 

But a bright new hope is offered 
by titanium, now being employed 
In a number of experimental dp 
plication: Irue, it will be 
time before final results are verified 
However, real promise is in the off 
ing, along with 
ubstantial reductions in 
of the metal 

litanium has five major 
ties making it attractive for many 
troublesome food field applications 
> Corrosion resistance: ‘Titanium 
withstands of the chemicals 
normally considered most corrosive * Used here are Handbook lett 
It also resists attack by the following — ef to gt Bg - e - aioe 


name just a few the 


Chlorine saturated water 
Citric acid, aerated 

Citric acid, non-aerated 50 
10 to 85 100 


boiling 


some Lactic acid, aerated 
Lactic acid, non-aerated 10.100 
5 to 30 35 

Phosphoric acid 35 to 85 35 
the price 5 to 35 60 
5 100 
20, saturated 
10 boiling 

40 80 
Sodium hypochlorite 5.6% Cl 
Stearic acid 100 180 


good chances of 


Sodium chloride 
Sodium hydroxide 


propel boiling 
i 


room 


>>>>>sr FF >>> fF > > > 


some 
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orrosion. Net result is a de 
rease of current flow in galvani 
corrosion cell ind a consequent 


cif SC Nh COTTOSION 


Pha partiall explains titanium 


ipenor resistance ft many chen 
cal ind the fact that it may be 
used with some metals without risk 
ing harmful galvanic effect on either 
When titanium 1 ittacked, cor 
rosion is uniform. Little or no pit 
r or Other localized attack can bi 
erved Phi ha been graph ill 
demonstrated  b part that wer 





fabricated for filter-pre unit pro 
ducing solid cakes from highly cor 
rosive hypochlorite slurri¢ 

Previously, pitting occurred in 
one or two wecks. But the titanium 
unit has operated for seven months 
without evidence of corrosion. 

At this early date, food proce 
re naturally wary of definite com 
mutment Sut the first tep haa 


n taken and. titanium installa 








being performance 

unbitious scale 
How thi relativel nev 
metal re ittack by tomato soup 
nd sauce pickle brine, and fruit 
yuna Hlow about titanium crv ick 
life?) Still watehing and tabulating 


DOES WETTABLE COCOA Fee Geren Ses, “ome 


ment vet 
INTEREST you? On the oth = a 
pioneer conten their meta } 


; practically unaffected by these prod 
What you see above is pure cocoa that has ucts—and point to actual corrosion 


been solubilized by a very simple process tests as proof. Meanwhile, titanium 
excellent performance in other in 
dustries is considered as auguring a 


Ihe new Blaw-Knox Instantizer and Solubilizer are 
broader use in food proc ing 
able to do amazing things to many types of powdered 

t . In a chemical-industi ipphe ition 


foods among them, making cocoa wettable for instance, titanium is serving with 
outstanding succ Ilere, the metal 


Perhaps your product is in this list. They all can be 
/ is bemeg employed in thermowell 


made at high production and with excellent quality holding dilute nitric acid and nitro 
gen oxide at above 4001 


WETTABLE COCOA FOR SALE Formerly, the units failed ever 
TO OTHER PROCESSORS ix month And each failure cost 


VARIOUS CUSTOM BLENDS 51,500 in lost production andr 
INSTANT BREAKFAST COCOA placement labor. ‘Uhus far, the new 
CHOCOLATE DRINK POWDER well has been in operation a year 
CHOCOLATE MALTED MILK POWDER However, its full service life, based 


on corrosion tests, 1s reckoned at 
five vears, | xper ted savings: $13,500 
The Blaw-Knox Instantizer performs a process of (hose who are eyeing titanium 
agglomerating a powder or dry-mix to make a ho- for possible future use will have 
mogenous type product with a decreased bulk den- thoroughh investigated — its high 
cost I hic quot mark indicate 
that the initial greater cost doesn't 
tell the whole ston 
Vhere’s no denying that, to start 
FOR FURTHER DETAILS AND LITERATURE, with. the cost of a pound of titan 
CONTACT; DEPT. FE tum heet run 


sity. Its ability to be reconstituted with ease really 


alters most user’s concept of the description “Instant.” 


Onn 17 tim 
higher than 1 ¢ taint tee] But 
con idering the cost on a quar 


4 >, | BLAW-KNOX COMPANY foot basi the margin narrows to 


9 1Tnh I his CTCCAITC?( Oo iK 
- DAIRY EQUIPMENT DIVISION ; i de: greed 0:2 


low density titanium 


MORA, MINNESOTA Further assuming that the cost 
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NOW! LOW COST 


MODULATING ConTROL exams 


FOR TEMPERATURES UP TO 600 Tf 


New FULTROL 
Thermostatic 
Pilot Controller 
No. 1100-C & D 


Here is another example of how Fulton Syl- 

hon gives you the best temperature control 

or your process at the lowest possible cost. 
This time it’s an all-new FuLTrRoL Thermo- 
static Pilot Controller—a simple, compact 
unit that now enables you to control temper- 
atures up to 600° F. with proportional accu- 
— but at on-off cost. 

ll that FuLTRov needs is an air or other 
supply at a constant pressure anywhere be- 
tween 18 and 40 psi. From then on, FULTROL 
strait-jackets pare | modulating the 
output pressure to a fi control valve 
damper, or other device. FuLTROL does all 
this by means of a simple, stainless steel thermal element. There are 
absolutely no troublesome pivots or levers. 
What’s more, you get all these extra features in the bargain: 
* Instant knob adjustment of control setting over any 200° range 
specified between —50° F. and 600° F. 

* Easily adjustable proportional band from 5° to 25° F. 
* Protection against over-run Seemperepenee (100° above range limit) 
* Resistance to pressures up to i 


SEND TODAY 
FOR 


CATALOG SHEET 
NO. 10-28-PG CONTROLS COMPANY 
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total 
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matenals run O% of the 
ivenhona 
hen comparative 
ompleted titanum a 


embly represent 1 drop in the 


ial time 
er 3 0 outla for conven 

e220 o) for mate 
nd $80 for other expen 


0 
vith titanium, 9 times $20 
( 


material plu $80 
er ¢ penme 8°60 





New filtration method for to- 
mato products also is simpler, 
more accurate. Pectic enzyme 


thins out count-obscuring fibers 


L. V. STRASBURGER and 
B. SANDROCK 


Strasburger & Siegel, Inc., Baltimore 


NOW ‘TAKING the plod out of 
checking for fly eggs and larvae in 
tomato products—such as juice, 
puree, paste, catsup, and pizza sauce 


is a new filter-extraction technique 
that features 
is a key 

Furthermore, the method is highh 
iccurate. Yet it does not requir the 
elaborate equipment of the A.O.A.C 
procedure 

The 


tomato 


use of 1 pectic enzyme 


reagent 


by cde pectinizing the 
fiber in a diluted sample 
permit rapid filtration through bolt 
ing cloth Thu ill egg 
remain on the filter for 
identification and 
ing. They're not affe 
ner by the enzyme 
In contrast, all 
method depended upon set 
tling the contaminants in separator 
funnels, flasks, or jars, while the to 
mato fiber was floated off 
der the best 
there 
ind small larvae 


Cnzyilie 


md lary iC 
imple mil 
CTOSCOpPK count 
ted in any man 


former extraction 


have 


ven un 
condition however 
cornice lo of cpy 
And recovered pat 


obscured by 


often wa 


ticles frequently were 
tomato fiber 


How It's Done 


The 10XX silk bolting cloth em 
ruled indelible ink 


ployed Is with 


other metals 
both CO tly 
ind replacement can be 


than 


ber itis 


less expensive 
Phi I po ible 
downtime 
Con iderably reduced 


We find that the outlook take 
on a still brighter tinge when view 
ing the steady substantial reduction: 
in price since the first quantity in 


troduction of titanium five years 
go. Meanwhile, the 
metals has 

The future 


price drop 


price of other 


been increasing 
hould bring furthe: 


And as the 


price YOCS 


Faster Insect-Egg Spotting—The Enzyme Way 












(1) Weigh 


center), 


unple on balance 
idd enzyme from 


foreground) in Buchner filter 
vacuum, and (6) w 


lilter is then view 


o that lines are 4% in. apart. This 
is slightly less than the width of 
the miscroscopic field at 15-dia. mag 
nihcation 

The cloth is cut into 9-in.-dia. 
ircles and placed in boiling water 
for uniform shrinkage. They then 
fit into a 6-in. Buchner funnel. Un 
der suction, the wetted cloth ex 
tends up along the sides of the fun 
nel to prevent any loss during filtra 


tion 

lo speed filtration, a 
wire gauze circle is placed between 
the silk filter cloth and the funnel 
holes 

Also employed are plate glass or 
Plexiglas circles of 74-in. dia. After 
filtration, the wet filter cloth is spread 
evenly over the disk. The disks then 
permit readymoving of the cloth 
under the microscope 


20-mesh 





left background), (2) 
mall beakex 


ippal itus 


ed under microscope to mak 
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down, more applications for titan 
ium will not only become feasible 
but clearly indicated 
Pipelines especially seem to offer 
a likely area for future applications 
by various food processors. 
As proof of titanium’ 


performance emerges the 


excellent 
interest of 
food in 


corrosion engineers in the 


dustry is sure to increase. And thx 
uccess of food applications will 
undoubtedly translate mere interest 
into action End 























dilute it into large 
(left), (4) lay ruled cloth filter 
enter), (5) filter diluted sample with 


ish residual material through filter, using wash bottle (right). 


ount on sample 


Now of the 


dure 
First transfer well-mixed sample 


to the routing 


proce 


(100g. of juice, puree, catsup, o1 
pizza sauce; or 50g. of paste) to a 
2-1. beaker with 200 ml. of warm 
water. 

Add 1 level teaspoonful of en 
zyme (Pectinol M, Rohm & Haa 


Co., Philade Iphia) and mix well. For 


paste use teaspoons of enzyme 

Dilute the juice, puree, or pizza 
sauce to 1,000 ml. with warm water 
(55-6(( ind stir. Dilute catsup 
or paste to 1,500 ml 

Now filter with strong suction. 
Keep solids from forming dens« 
laver on cloth by steady addition 
of sample. If necessary, hot water 
mav be added intermittently 

Finally wash down with 200-300 


ml of warm water and examine 
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1. GET GENTLE, THOROUGH STIRRING 


or rapid, powerful double-mixing 


actior n any open vessel, with LIGHTNIN Portable Mixers like these. For 
high-speed mixing of thin liquids, use a direct-drive LIGHTNIN. Choose a gear 


drive model if you want fast, uniform mixing of heavier fluids or larger batches 


Propeller size is carefully chosen to give you the correct action for your process 
You can get LIGHTNIN Portables in sizes from Ys to 3 HP. Thirty models, with 
choice of motors, materials. For full description, request Catalog B-108 


5 ways to get the right 
fluid mixing for your 


2. FOR PERMANENT INSTALLATION, you may 
prefer fixed-mounting propeller mixers like these 
LIGHTNINs. Covered kettles, open tanks, closed 
pressure vessels—there's practically no limit on 
tank shape in which you can mix fluids with these 
units. Easily installed in your present tanks, or 
fitted to new tanks. Direct-drive and gear-drive 
model ize ‘ to 3 HP. Fully described in 


Catalog B 


4. FOR VERY LARGE HOLDING TANKS where 
you want to keep a liquid from stratifying, or 
blend two or more liquids to uniformity, install a 
LIGHTNIN Side Entering Mixer. It fits new or 
old tank; comes with choice of stuffing box or 
rotary mechanical seal that's quickly replaceable 
if it ever wears out. Gear-drive and V-belt-drive 
model zes | to 25 HP. De 
B-104 


cribed ir Catalog 


3. EVEN IN BIGGEST BATCHES, you can get 
precise control of heat transfer and product uni 
formity with a turbine-type LIGHTNIN Mixer 
Turbine size and speed are scientifically selected 
to give just-right balance of fluid flow and 
turbulence. You can get these LIGHTNINs for 
Open or closed tanks, top or bottom entering, in 
sizes from | to 500 HP. For details, 
Catalog B-102 


request 


5. FOR LABORATORY MIXING and even smoll 
production batches, you can get as much os 20 
years service from a LIGHTNIN Laboratory 
Mixer. You can run Model F, shown, at any speed 
up to 1600 RPM. Four other models to choose 
from, including one with UL-approved explosion 
proof motor for mixing solvents and other 
volatiles. For de cription of all five, send for 
Bulletin B-112 


hvoduct 


How to take advantage of 


what’s new in mixing 


There are many Ways you can use 
modern fluid mixing to help prod 
uct quality; increase yield; get better 


uniformity; spec d production 


It takes a specialist to give you full 


advantage of today’s highly de 
veloped mixing skills. Your Licut 
NIN Mixer representative can give 
you this kind ol help, he ause he Ss 
backed by 35 years of specialization 
in fluid mixing 


For quick, competent advice on 


any fluid mixing problem, call him 


today or write us direct 


Lohton 
Mixers 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT CO,., Inc. 
143-h Mt. Read Bivd., Rochester Il, N.Y. 


In Canada: Greey Mixing Equipment, Ltd 
100 Miranda Ave., Toronto 10, Ont 
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HERE 





Handy ruler-and-pencil comput- 
ing ‘graph helps you plan best 
production performance . . . con- 
trol belts for top efficiency . 


design new conveying systems 


This foldout chart speedily answers your 


Processing-Conveyor Problems 


RAYMOND R. HAUGH 


hief Applicat [ nee Quarterr 
Step-Wise Procedure Detailed 


I] th eneste cchniqt illustrated on our chart 
by dotted-lin Karnple fi pplying this computes 
Step 1: Starting at left on chart, dra line through 
usable length of belt in ft 0 on Sca ind width of 
onveyor (4 ft. on Scal 5 Lotal usable T Conve’ 
point of mftersection vith Scale ¢ OU 
Step 2: Join Scale C to time product 
ra} elt) with a sumilar line ( ng 1 Q min. Next 
1 )) dt tend the line to Scal able arca nu q. ft. pe 
1. Plan future production schedules his reading is 40 
Help operator of conveying system to control or Step 3: P| 
idjust belts for maximum efficiency Scale F (t] 

3. enable the plant engineer to determine, quickly and 
iccurately, the variables that enter into the design of a (Vi 
Step 4 Lau rf > through veight of | 
rt if } duct ) Ib tO lc | lb. handled hour] 

found to be 
Step 5: A line run from ) le ecific heat 
f materia is now extended ( required 
mer «cl | pr veight (Ub per ht OOO on Scale K 
Step 6: Next, hook Scale K to Scale L (temperature rise 
product (I t t total Btu quired per h 


new conveying system 


Step 7 


ot 1OQ0-p 

must be 
lin back to tot 
MI. Ith 
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Dotted Lines Depict How-to- Use 
Examples ( Fully Explained in Text) 
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INSTALLS 


blending 


variable 
laiming 


feeding blended flour to the 
] Photo left, | for one-man 


line to use bin 


veland, 
operation of the Airveyor : 


ilk flour 
o storage bins, The Airveyor is adaptabl a wi of physical 
requirements ‘ou are as 1 of no loss of material 
handled and, in addition, ause ew movable part 
maintenance costs ar ce a minimum A central 
control panel, of ne man, can handle hundreds 
of tons of flour a da 
If you have a fi 
will pay ou to get 


cheaper and easier by ait 


FULLER COMPANY 
114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 
Birmingham « Chicago « Kansas City - Los Angeles « San Francisco - Seattle 
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How Liquid Carbonic stopped potassium permanganate leakage 


A 


700% longer service with these Crane valves... still going 


‘This case history could save money in your phragm valves, there has been no leakage, > 
own operation no trouble of any kind in 3% years. Valve b> 
Liquid Carbonic Corporation, Seattle, service is already 700% better. Here’s why aS 
Wash., is using these Crane packless dia Crane packless diaphragm valves completely er Freaet 
phragm valves to handle potassium perman eliminate the need for stem packing and the VALVES 
ganate in lines to scrubbers. Before installing problems of stuffing box leakage and main = 
Crane No. 1610 4" and 1” valves, this dry tenance. The diaphragm seals the bonnet : - 
ice plant had to replace valves of another from line fluids isa 
make at least every 6 months. Constantly Make sure your valves have correct de 
recurring leakage around stems called for sign, better materials, precision assembly ASK your Crane Repre 
frequent stuffing box maintenance and hin thorough testing insist on Crane, from SSREVD FOP LIONS FONE 
dered operations the world’s largest, most complete line of * an cay is . 
Since changing to Crane packless dia- valves and fittings for industry Crone Co., address below 


_CRAN E. VALVES & FITTINGS 


PIP © PLUMBING ¢ KITCHENS © HEATING © AIR CONDITIONING 
Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


FOOD ENGINEERING, AUGUST, 1957 For more data, circle this page number on card at | > 107 





F you make any of these 


See how you can profit from Quaker’s 
processing experience and facilities! 


Whatever your product's specifi 
cations, give them to Quaker. We 
can meet a wide variety of speci 
fications and we may save you 
time and money as well 

Here's how! Quaker, through 
its tremendous resources, offers a 
wide variety of grains. You can 
have any size granulation from 
original grain to mic roscopic size 
And these produ ts have almost 
unlimited application in food 
processing. For example. Quaker's 
oats, corn, barley and rice are ex 
tremely neutral. Used as thicken 


ers or carriers they may assume 


accent or eliminate certain char- 
acteristics of other ingredients 
Quaker’s continual quality con- 
trol assures uniform high quality 
products. This eliminates costly 
and time consuming rejects. And 
Quaker can often offer freight 
savings by combining orders in 
mixed cai shipments Its mills 
located throughout the country 
assure you of quick service and 
more favorable freight rates. And 
Quaker is equipped to handle 
bulk, too—another saving for you 
Chances are there's a Quake1 


product Ol processing develop 


108 “&— For more data, circle this page number on card at back 


ment that can help make your 
product better or at a lower cost. 
Contact the Industrial Sales De- 
partment The Quaker Oats Com- 
pany, Merchandise Mart, Chicago 
34, Illinois 


QUAKER 


THE QUAKER OATS COMPANY 
CHICAGO 54, ILLINOIS 
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A MESSAGE TO AMERICAN 


INDUSTRY * ONE OF A SERIES 


Is Industry Creating 
A New Breed of “Bonus Babies”? 


THE STARTING SALARIES offered to this 
year’s June graduates give the impression that 
industry is creating a new breed of “bonus 
babies.” This is the term baseball fans apply to 
sturdy youngsters whose talent for hitting and 
throwing gets them payments of up to $100,000 
and other benefits for signing a contract. 

For several years industry’s demand for 
young college graduates, especially in science 
and engineering, has outrun the number receiv- 
ing degrees. Competition for these young people 
has steadily pushed up the starting salaries and 
has induced many companies to indulge in lav- 
ish recruiting programs. This year engineering 
graduates are being offered well over $400 a 
month, and even liberal arts graduates find 
numerous offers at $400 or more. Only ten 
years ago the salaries offered senior engineer- 
ing students averaged less than $250 a month. 

But any employer who assumes that 
high starting salaries alone will assure him 
the number of June graduates he wants 
is likely to be disappointed. A recent study 
by the McGraw-Hill Classified Advertising Di- 
vision shows that most young engineers and 
scientists going into industry are more inter- 
ested in their opportunities and in a company’s 
future than they are in the size of their first 


paycheck. 


Money Isn’t Everything 


In the McGraw-Hill survey, 2,596 recently- 


hired engineers and scientists employed in 57 
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companies listed the factors they had consid- 
ered before accepting a position. The replies of 
the younger engineers and scientists—those with 
less than five years’ experience — have great 
significance for employers who want to make 
any impression in the highly competitive mar- 
ket for college graduates. 

@ Potential growth of the company was 
listed by more young engineers and scientists 
than any of the 42 other items on the list as a 
factor that influenced greatly their decision in 
accepting a position. 

® Challenging opportunity was second. 

® The company’s prestige and reputa- 


tion ranked third. 





| | 





Average Monthly Starting Salary 
Offered Engineering Graduates 

$ 
$ 345 
$ 325 
305 

$ $ 261 


$ 
$ oho 270 
244 250 6 
ie i 


52 53.54 


Data: National Industrial Conference Boar from a 
by Dr. Frank S. Endicott, Northwestern University 
Note: These figures were compiled during the fall previous 


ation and have risen by commencement in recent 











@ Progressive research and develop- 
ment program was fourth. 


@ Starting salary ranked only seventh. 


Job and Future Most Important 


As a group, the factors relating to the 
nature of the job, its future and the com- 
pany’s future had by far the greatest influ- 
ence in attracting young engineers and 
scientists to their present positions. These 
include three of the top four attractions—poten- 
tial growth of the company, a challenging op- 
portunity and a progressive research and de- 
velopment program. Other factors in this group 
are the company’s facilities, quick advancement, 
self-direction or litthe supervision, chance to 
work in a certain field, small size of company 
and rewards for individual accomplishment. 

The second most important group of at- 
tractions had to do with prestige. These 
include the company’s prestige and reputation, 
executive or professional standing and associa 
tion with leading men in the field. Third in im- 
portance were financial considerations 
starting salary, regular salary increases, finane- 
ing of relocation, paid vacations and holidays. 

A less important group of factors influ- 
encing young scientists and engineers 
were essentially social. Geographic location 
and educational facilities in vicinity ranked 
fairly high. But recreational facilities, suburban 
or country living, pleasant housing and cultural 


considerations had little appeal. 


Ranking lowest, by a good margin, were 
factors having to do with security —perma- 
nent position; health, life and surgical insur- 
ance; retirement or pension plan; and sick leave. 

It is interesting to note that some of the 
factors which influenced the smallest percen- 
tage of young engineers and scientists were 
country club memberships, use of company car, 
at-cost or low-cost eating place, travel opportu- 
nities abroad and being able to buy the com- 


pany’s products at a discount. 


A Lesson For Employers 


The lesson of this survey to employers who 





What Factors Influence the Job Selections of 
Young Engineers and Scientists? 


Percent 


Factors Influencing Decision Greatly Listing Factor 


Potential growth of company > 
Challenging opportunity 
Company's prestige, reputation 
Progressive research and development program 
Geographic location 
Permanent position 
Starting salary 
Educational facilities in vicinity 
Regular salary increases 
Chance to work on specific project 

or in certain field 
Company's facilities (laboratories 

technical libraries, etc 
Tuition for graduate study 25 
Based on replies by recently-hired engineers and scientists with 
less than five years’ experience to questionnaire distributed by 
McGraw-Hill Classified Advertising Division. 





hope to recruit more young engineers and sci- 
entists is clear. High salaries and other financial 
appeals are important. But, at a time when 
high starting salaries are offered in abun- 
dance, our young graduates are interested 
even more in being with companies that 
will grow and in jobs that will permit them 
to grow. They are interested in jobs that 
offer opportunities for advancement, fi- 
nancially and professionally. 


t * * 


Were the young scientists and engineers who 
participated in the survey trying to impress 
somebody with their motives? If so, it could only 
have been to impress themselves, for all were 


asked to return their questionnaires unsigned. 





This message is one of a series prepared by the 
VcGraw-Hill Department of Economics to help 
iuicrease public knou ledge and understanding 
of important nation-wide developments. Per 
mission 1s freely extended to neu spapers, 
groups or individuals to quote or reprint all 


or parts of the text. 


Reucta UMG vam 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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THAN fe} i= WAY 


GIZZARD! 






THERE'S MORE 





TO SKIN A 


Power Gizzard Skinner 





Means Better Produc 


tion for packers! Driven by a Master % H.P 
Double Parallel Gearmotor, output speed 230 R.P.M. 


ANOTHER DRIVE REQUIREMENT MEETS ITS MASTER 


“But my drive problems are different,” you say, and 
right you undoubtedly are. Far as we know, this 
Master-powered Gizzard Skinner is unique. 

3ut here’s the point. America’s productive genius 
consists of the ability to analyze a problem, devise a 
system and apply power to it in such a way as to 
produce better results faster at less cost. And that 
problem we bet you've got! 

Let us help! Tell us the problem. From the drives 
listed here- 
in one compact efficient unit— we'll deliver the goods! 


or a combination of the required ones 


That’s just what we’ve done for many, many years, to 
an ever-enlarging cross-section of American industry 
jealous of the performance of their motor equipment. 


Motor Ratings 


Motor Types 


Construction 


Speeds 
Installation 


Power Drive 
Features 


4 to 400 H.P. All phases, 


voltages and frequencies 


Squirrel cage, slip ring, syn- 


chronous, repulsion-start 


, 
induction, capacitor, direct 


current 


Open, enclosed, splash- 
proof, fan-cooled, explosion- 


proof, special purpose 


Single - speed, multi-speed, 
and variable speed 


Horizontal and vertical, with 
or without flanges and other 
feature 


Electric brakes (2 types) 

5 type s of gear re duction up 
to 432 to 1 ratio. Mechanical 
and electronic variable 
fluid drives 
every type of mounting. 


speed units 


ELECTRIC COMPANY 
Dayton 1, Ohio 

















¥ 


One look at the huge, sprawling buildings at one of the Exe hange Products plants and you know that big things are 
happening inside. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona 
Conveyer belts hum along in every direction. And Ex« hange produc ts are shipped to nearly every part of the world 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the watchword at Exchange Exchange quality is assured by constant checking in 
Products plant verything has that “just washed- extensive testing laboratories. In fact, rigid quality con- 
down” look. Eve four hours, extraction equipment trols have been set up throughout the plant to make sure 
is completely ch wned. Every third day, the entire plant that every product measures up to | «chang quality 


closes down for a thorough washing Sunkist produces more than 400 different citrus products 


The world’s largest citrus research department is main- Just three of many Exchange products are I xchange 
tained by the Sunkist Growers to di velop new growing Preserver’s Pectin guarantees a more uniform finished 
methods, to improve manufacturing processes, and to product; Exchange Low Meth vy! Pectin—jells without 


perfect better products. Today, with a backlog of more sugar, tasteless, controls “weeping” in pies; Exchange 


than 60 years experience, Sunkist has accounted for 118 Lemon Juice—brings out natur il flavor of any food. 
separate U.S. patents Superior acidulant, excellent anti-oxidant. 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 
Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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House Fight Looms On Stockyard Act 
As Senate Group Votes FTC Control 


Vangled Congressional attempts to Ihe reason for this duplication 
determine just who should ber of effort in the House is that an 
ponsibl for regulating trade prac change will affect both an anti-trust 
tices of meat packers—the Federal law (the Federal Trade Commission 
lrade Commission or the USDA Act) and an agricultural law (th 
were unraveled slightly as hk went Packers and Stockyard Act). It i 
to press by a Senate Judiciary Com likely that the two House groups wall 
muttee decision that gives the nod ponsol conflicting bill 

b1¢ The approved bill, intro Meat men, th Agriculture De 
duced by Senators J]. C. O'Mahoney partment, and the Chairman of the 
nd A. Watkins, also knocks out thi louse Agricultural Committee all 
present definition of a meat packer — tavor USDA control over the packe 
is one who owns 20 interest in a The most that this group will agree 
meat packing firm to is the closing of a present loop 

A-Rays Create Plant Monsters Now attention will center in thi hole in the Stockyard Act that per 
House, where a profusion of com mits non-packers, such as big chain 
mittees are holding hearings on the to “escape” the TC by acquiring 
controversial subject of whether o1 1 20% interest in a packing com 
not all packers should be under I'T¢ pan 
or only those firms—such as food Backers of the O'Mahoney bill are 
chains—that are incidental meat pack not ready to give up their idea of 
mete ." , noi ers under the 20% definition putting all packer under k' TC con 
groups that can be developed into perma \ . 
joint hearing, started in June — trol by merely closing the loophol 
by the House Antitrust Subcommit With these opposing views, Con 
etal eae ld 10 to 15%. The tee and the House Interstate Com ressmen are not willing to predict 
wosting a vad \( tf) \ 
merce Subcommittee, has reached no what—if any—change will be mad 
bligl conclusion to date—but plans fur in the current lav And the po 
light, too, a property that could § save | lin lite of c, MSGR gs ed 
growers millions of dollars per year ther discussion bil , ~ i hw 

Phe House Agriculture Commit mittee-approved bill is clouded b 
tee is also holding hearings and ex the present legislative battle over 
pects to report on a bill before the civil nghts, which may prevent an 


High Protein Candy Bars? end of the session iction being taken this session 


Phe product being examined with awed 
delight by this ‘Tar Heel youngster is a 
giant peanut—created by atomic radia 
tion at North Carolina State | Thi 
\-ray iy plant biologists, upset normal 


hereditary pattern forming new plant 


nent strains. Experimental cultivation of 


the monsters ha cen encouraging 


itomic peanut has a strong resistan to 


Consumer concern over fats and 
calories may force manufacturers to 
make the candy bar of the future 
with high-protein ingredients, de 
clares James J. Albrecht, food engi 
neering instructor at Illinois Insti 
tute of Technology 

Defatted soybean and peanut 
flours, he continues, would not only 
improve nutritional values in can 
dies, but would add a_ pleasing 
runchy texture and boost shelf life 


Alaska Firm to Pack Shrimp 


Opening of Alaska’s first hrimp 
canning operation at Wrangell is an 
nounced by Ivar Wendt, a Seattle 
food broker 

\ shrimp picking machine, shipped lo find out just how the quality of its bottled beverages stand 
from New Orleans, will enable the athet kinds of faves istomers like—Hoffman Beverage Ci 
facility to get underway, and is ex launched” a $50,000 mobile lab. ‘The modern, air-ce 


Mobile Taste and Test Lab Takes to Highways 


pected to encourage mor hrimp vith radio-teleph ne, running water, booth 
fishing in the Territory ind lab test 
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quality 
is more than 





New Food Tech Lab for N. Y. State U. 


Students returning to the State University of New York, Agricultural & ‘Technical 
Institute at Morrisville this fall will find a brand new food processing laboratory 
ready for use The new facility is fully equipped to can and freeze fruits and 


vegetables, process meat, and cook jams and jellic 





Symposium to Air Packaging \-ray-contaminated raw materials 
IDA was also able to expose retail 


Military and indu trial expert will packages of proc sed foods, such a 
cereals, to fallout and will be abl 


it down to discuss joint problem 
kK in, packaging ind materials handling t® report on resistance of variou 
- it a symposium to be held in Fort packaging materials to contamination 
BELTING Lee. Va.. Oct. 1-3 ind how well they protect the con 
Theme of the third tent 


mnual di 
cussion—combining Army, Dept. of Phi ibrupt termination, howev 


Commerce, and National Securit prevented IDA from discoverin 
Industrial Assn. men—will be “Pack whether or not regular civil de 
| 
aging and Materials Handling in Ac fense cleanup procedures could d 
tion” Sp ikers will relate packaging contaminate food packaging mater 
to materials handling conditions in als on the spot immediately after 
( bh ] t 
the field, and thus familiarize de bomb blast 
fense and industrial men with new 


developments in this critical area 


FDA Gages A-Ray Fallout 
On Grains, Food Packages 


VICTOR SUPRENE .. . Affect of atomic fallout on the 
nation’s food supply has been mea 
ured by the FDA during the recent 
itomic bomb tests conducted at the 
Nevada proving ground 

Results are now being evaluated 
VICTOR 475... by Food & Drug officials, headed by 
Dr. Edwin P. Laug, physiochemistrs 
chief. ‘The conclusions will be sub 
mitted to the Atomic Energy Com 
mission, and probably released for 
publication in the Fall 


This report will contain som Launches Half of Wine Ship 


For food handling the modern sanitary way but not all—of the answers sought 
select from — by FDA The reason FDA failed Slipping swiftly down the ways recently 


to get the additional funds from Con the forward half of the S. S. Angelo Petri 
ress needed to keep its testing team 1 new ocean-going wine transport—was 
in Nevada past July J Thus the quickly no earby San Fran 
group returned to Washington after — cisco drydock, the: ve joined to a 
participating in only one of a seric hip stern salvaged from an old tanker 
of tests, originally planned for the I'he completed 21,500-ton vessel, owned 


OMPLETE LINE 
* Neoprene Belting * Balata Belting 
* Solid-Woven Belting * Hycar Belting 
* Canvas Stitched Belting 
* Belting Specialties 


food project by United Vintners, Inc., San Franci 

In thi test, FDA did expose Aug 6, | 9), will be fitted with 
vheat, and oil bearing seed uch a unl teel vats holding 2,353,540 
ovbeans) to fallout. These are now gal. The ship will carry California wine 
being milled under various condi i) w York, returning with liquid prod 
tions to determine just how miller ts such as corn syrups, grain spirit 
can turn out clean oils and flour from 
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Imprint labels 


as you need them — 


You can reduce your label inventory, cut printing 
costs, avoid overstocks and waste... by using a Tickometer 
to imprint labels, as they are needed. 









e Imprinting labels — with weight, grade, 
size, color, type, code or date —is far faster 
and cheaper than “rubber stamping” or 
other marking. It’s also more economical 
and more efficient than conventional label 
imprinting. You do not run into problems 
of inventory and storage caused by the 
oversupply or shortage of preprinted labels 
bearing various information. 














e The Tickometer imprints up to 1,000 
pieces a minute, has a printing area 2“« 
by 7% inches, gives close register, and takes 
almost any kind or weight of paper, in sizes 
from 1 by 2 inches up to 15 by 15 (according 
to the Tickometer model). Feeds and stacks 
automatically, does not require a skilled 
operator. And can also be used to save 
clerical time in marking or imprinting 
checks, cards, coupons, tickets, sales and 















production slips, parts envelopes, tags, etc. 






e It’s so accurate, banks use it to count 
currency! It can be set for a predetermined 
count, and for registering part totals as well 
as whole. And it even provides for optional 
consecutive numbering! 










e Hundreds of manufacturers have found 
the Tickometer a big economy. Rented or 
sold. Nationwide service from 302 cities. 
Ask the nearest Pitney-Bowes office for a 
demonstration. Or send the coupon for a 










free booklet and case studies of savings. 










= Pitney-Bowes PITNEY- BOWES, INC. 
: par T 3830 Walnut Street 
PB) ie 4 4 a. % 4 4 Stamford, Conn. 





EG APL CME So Mite Oe | Send free Tickometer booklet & case studies 






Counting & Imprinting Machine 





Name 





Made by the originator of the postage meter 
. offices in 102 cities in U.S. and Canada 





Address 
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the general utility STAINLESS STEEL 


E--lelelge)'{-leM (eo) miel-1- mo) sam 


tg 
4 J « 


AIR FORCE 


Mil-S-854 
Class 4 


role mtd 1-7. 
Class 7 


NAVY 


folem-fiew,-1-j.mmei; tt motto ie) 
Mil-S-854, Class 4 


Since 430 meets military specifications, 
why not investigate this grade for your product 








This straight chromium stainless grade possesses 
desirable qualities of beauty, corrosion resistance, WMicrwRola 430 h 
strength, long life and low maintenance that are also of value sheets 
in many civilian applications. More than 50% of all are available up to 48” wide 
stainless applications could satisfactorily emplo : ” 
430 stainless : ~ economical and asian: as thin as .010", and up to 
Type 430 stainless costs 1054 cents per pound less 
than the 18-8 grade. Some of our customers are already in commercial finishes and 
saving more than $215 per ton using our MicroRold 430 tempers. 
stainless sheet. Why not investigate the possibilities 
of this general utility 430 stainless. 


36” wide as thin as .005” 











Send today for your copy of our 24-page booklet, 
“MicroRold 430 Stainless Steel Handbook.” 


Washington Steel Co-poration 


8-W Woodiand Avenue, Washington, Pa. 
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Tests Thaw Gage for Frozens 


Latest attempt to make an indicator that 
will show when frozen foods have been 
subjected to quality-destroying thaw tem 
peratures is a polyethylene enclosed tubc 
of chemicals called F’reez-Chex, made by 
Aseptic-Thermo Indicator Co., North 
Hollywood, Calif. ‘The device, intended 
for inclusion in frozen food shipping 
cases, is now available to inte rested pro¢ 
cessors for actual field checks 





Irradiated Foods By 1960, 
States New Federal Report 


Commercial production of irradi 
ated foods may be a reality by 1960, 
according to a report just released 
by the Interdepartmental Commit 
tee, a government group composed 
of representatives from the Depart 
ments of the Army, State, Interior, 
Agriculture, Commerce, Health 
Education and Welfare, and Atomic 
Energy Commission 

A preliminary study of 80 selected 
foods was completed by QMC in 
1956, the report continues, that will 
be used to guide operation of a nu 
clear pilot plant, now under con 
struction at Lathrop, Calif 

During 1957, research has been 
narrowed to develop specific infor 
mation on certain foods. Industry 
participation on research and de 
velopment has started. And more 
than 70 industrial firms and educa 
tional institutions are now involved 
in the program 

laste, packaging, and storage stud 
ies will continue in ’58, with pilot 
plant research pinpointed on 20 
promising foods in '59. By 1960, 
states the Committee, the Army pro 
poses to conduct large-scale troop 
acceptance tests for irradiated prod 
ucts. And trial procurement of a 
few selected items will be solicited 
from industry. 
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NATURAL ENZYMES 


Rohm & Haas commercial enzymes are all natural products... 
and among the most effective aids in food processing 


They are easy to use and are well suited to the mild processing 


conditions common to the food industry. In service they provide 


many benefits. For example, they clarify fruit juices, tenderize meats, 
aid in the production of pre-cooked breakfast cereals, improve the 


texture of bread, and reduce the 


viscosity of chocolate sirups 


Rohm & Haas enzymes catalyze specific reactions; unwanted by 
products are not formed. And little enzyme goes a long way toward 


increased production efficiency and greater consumer sales appeal. 


Write to Department SP outlining your food processing problem. 


PECTINASE : 


DIASTASE 
PROTEASE 


FI 





fruit juices, concentrates, wines 


bread, cereal-derived products, 
corn sirup 


meat, fish, beer 


Chemicals for Industry 


ROHM £ HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA 


Representatives in principal foreign countries 
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New... /mproved 


MICROCLONE 


DUST COLLECTOR 


NEW casting process provides 
smoother interior finish 
Cling-Free”’ surface 
NEW inlet design assures bet 
ter distribution of air 

and material 
NEW fiange design eliminates 
all protrusions in dust 


hopper meets strictest 
PI 





Sells Food Radiation Service 


sanitation requirements 
. , “a amp] 


rnayay onl onl 
seal surface design as ‘ey : : ¥s on-volt linear ac 
NEW sures air-tight operation ; g tol earch Institute tech 
for highest efficiency 2 ; idl himself of a new irradiation 
ied Radiation Corp 





THESE MAJOR DESIGN IMPROVEMENTS 
on the widely used and highly 
regarded ‘Microclone’’ M-40-A 


Dust Collector mean higher re 


ing, is already being 
ite nutritional and flavor 


fects « i radiation doses on foods, 
WRITE TODAY eo Hie ( d preservation of omons 


for more information and 
descriptive literature 


turns on your investment in food 
processing equipment 





Offers Compact Can Maker 
P.O. BOX 2520 BUFFALO 25, N.Y. 
\ complete can and lid making 
installation—set up right in the proc 
cessing plant, and ready to go at the 
turn of a key Such facilities are 
now a reality, according to the f.. W 
This is a drawing of a RIETZ THERMASCREW Bhis Co., a manufacturer of can 
: making equipment that is celebrating 
wisson on! HEATING Of its 100th anniversary this year. 


UFTING FUGHTS ’ 
Among the company recent dc 





clopments is a line of high speed 
machines that includes a strip feed 
pre ( ipable of turning out 600 fin 








ished can tops per minute, and a 


Sos aa new body maker that hits a 450 per 
wart HEATING O8 | | 
COOLING min clip 
GAPFLES 14 JACKET FOR POSITIVE FLOW mepium OuT 1 proouct out 


BUT...WHAT WILL IT 
DO FOR YOU? 


Rietz Thermascrews may solve your problems 
in Continuous 
HEATING CRYSTALLIZING MIXING 
COOLING SOLVENT EXTRACTION DRYING 
CHILLING COOKING 


You can find out 
at our expense and without obligation 


I'he compact can making installa 
RIETZ FREE tions reflect a current trend toward 
LABORATORY ic te ineeniall eianestiititn semen Heian 

TESTING SERVICE Processol 

uses your product 


and Food Tech Courses in Fall 


your specifications. 
Bakery sanitation, food engineer 
You are given r basic food technology, and con 
test samples and fectionery technology courses are fea 
tured at two institutions this fall 
At the American Institute of Bak 
ing, Chicago, a short course in bak 
WRITE OR PHONE I initation (lasting six days) will 
Any Rietz Office over a wide range of material such 


is kederal and state regulations, in 


a full laboratory 
report. 


ect and rodent control, and ingr 
OFFICES IN PRINCIPAL CITIES lient storage from Nov. 4 to 9 
At the City ( ollege ot New York, 


MANUFACTURING CO. Baie 


i 11] iS] 
Santa Rosa, Calif. West Chester, Penn. 





chemistry of ray tarche 
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DO YOU USE’STEAM, 


WATER OR ANY LIQUID 
IN YOUR PROCESS? 


Then you may need 


STANOIL Industrial Oil 


Plants with wet processing have a real lubrication problem when steam, 
water or liquids from the processing operation enter the lubrication sys- 
tem. Many lubricating oils emulsify when agitated with water, especially 
when there is a small amount of dirt present, With water in the oil, there 
is the chance that no oil film exists between metal surfaces, Result: wear, 
corrosion, equipment failure. The chance of this happening is eliminated 
when you use STANOIL Industrial Oil. 


By special refining techniques, STANOIL Industrial Oil is made 
resistant to emulsification. No matter how tight the lubrication system, 
some water will always be present either through seepage or through 
condensation. STANOIL resists the tendency of this water to mix with 
the oil. Instead, STANOIL separates out and continues to perform its 
job of lubricating bearings and other moving metal parts. In addition, 
STANOIL minimizes air entrapment with a special defoamer additive. 


This is just one way in which STANOIL Industrial Oil can help you get 
superior lubrication of equipment. STANOIL has unusually high stability, 
gives longer oil life, minimizes carbon deposits and wear of equipment. 
A special rust inhibitor prevents rust and corrosion by “plating out’ on 
metal surfaces. 


STANOIL’s low pour point assures a free-flowing lubricant in cold serv- 
ice and ot start up, 


STANOIL has a high viscosity index, resists viscosity change over a wide 
temperature range. The low carbon-forming tendency of STANOIL 





means low-cost operation and long-service life of equipment. 


Get the facts about STANOIL Industrial Oil from the Standard Oil 
office negr you in any of the 15 Midwest and Rocky Mountain states. 
Or write Standard Oil Company, 910 S. Michigan Ave., Chicago 80, lil. 





Lubrication trouble spots 
where STANOIL Industrial Oil can serve you 


@ Washing equipment ® Agitators ™ Conveyor drives 
@ Air compressors Speed reducers & Lift trucks 
@ Electric motors ™ Auxiliary turbines 


STANDARD OIL COMPANY | STANDARD | 


(Indiana) | 











they 
and go™ 
minimum 





This practic 
CMC AULOSUUGRAEE | cocly 6iRt ge 
permits Gas Atn 
° l l to build more gene} 
Delivers completely 
oe unitization greatly @m 
unitized and factory maintenance reduces downtime 
and upkeep cost ws 
Why not look into the many 
tested generators.... advanced features found only in 
Gas Atmospheres generators when 
next you’re in the market? Let us 
put you in touch with a user and 


we’re sure your next generator 
will be a Gas Atmospheres. 











© s-me ig 


cf 


The second of two 20,000 cfh food purity 


nitrogen generator systems, includes gen 


erator through purification veh simp sti equipment for producing industrial gases 
co Weas » to 250 lbs. on a common base 
ne es 2001) WEST LAKE #@AD CLEVELAND 16, OHIO 
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ind other food products, and funda 


mentals of food processing opera 
tions; and a food engineering cours 
will cover unit processes such as dry 
ing, cooling, and humidity control 
30th courses start Sept 16 


® 
These two courses will be followed 
in the ary bs confectionery tec : Sizes 200-300 Vari-Speed MOTODRIVES* 
nology and further engineering study 
in mixing, fluid flow, and eparation 
cperation 


*200-300 Size, | through 5 hp.; full line, ‘4 through 40 hp, 


“C" tlow-Vertical “Z" tlow—Vertical 


ORIEFLY 


@ MERGER of Shirriff-Ilorsev ( orp 
Ltd Salada Tea Ce In ind Salada 
lea Co. of Canada Ltd. (FE July, p 
1 3 iS HOW omp! Shar holder will 
be asked ) appr 1 new orporat 
arn for nbination—Salada 


Shirriff- Horsey Ltd 





@CERTIFICATION FEES for coal tat 
colors have been upped by FDA in an 
amendment dated July 1, 195° 


@ BEVERAGES packed in cans have 
shown a sharp increase in popularity, a 
cording to American Can Co Com 
pany officials state that first-quarter pro 
duction in '57 was 61,000,000 units—uy 


6% over the same period in "56 


@ POULTRY plants handling large vol 
umes of bird in _really profit through 
processing by products and wast uch 
as feathers and offal, insists a recent re 
port from USDA. ‘The report shows 
teps in converting the waste matenal 
into saleable fertilizer and feed produc ts 


@ DIETICIANS will probe problems in 
nutrition at the 40th annual meeting of 
the American Diatetic Assn. in Miami 
Oct. 2 


i , 
The flexible design of these compact new REEVES 


sy 
‘ 


variable speed power packages permits hundreds of 


@ PEACH PUREE with superior flavo / hoa 
, rs | 7" sie combinations ». . Space-saving, space fitting stand- 


@ / 
a: 
’ 

| Ya 

\ 2 
qualities has been produced in a new 
continuous process developed by USDA ard assemblies to meet most installation require 

Utilization al devel icnt guy 

Hastern ization and | lopmen ments. All models are available in both ‘'¢ flow 


Div. ‘Th proc is not vet in comme}: 


cial use and "'Z”’ flow styles. 


New increased capacity is built in the reducer single ble 
@ EGGS are now given several extra sie cote ee pond ganas 
veeks shelf-life with Vv spray coat or triple stages...new disc assemblies permit wider output speed 


vised b a Brent ranges ... discs are pre-aligned . . . pre-loaded spring maintains 
y ( Le) Iri¢ r\ \ | 7 
correct belt tension for longer belt wear . . . exclusive ‘‘close 


grooving”’ lubrication assures free sliding discs . new Meter- 


Action on Standards matic system automatically lubricates the motor and variable 


shaft bearings 
Following actions have been taken Complete information on all phases of the versatile 200- 
by the Agncultural Marketing Ser 


IC AMS) and blood & Drug Ad 2 ; tke : 
ministration (FDA) on U. S. Stand Write for your tree copy today— Dept. FE32-M571. 


300 sizes Vari-Speed Motodrives is given in new Catalog. 


ards and allowable tolerances of vari 
ous pesticides on raw agricultural 


commodities. References are to the 
Federal Register REEVES PULLEY COMPANY 


Avocados, Florida, AMS proposed lalla 

a ' 
U, S ; Standard PAR. Jun | Division of va E L i A ad Cc E Gueinteeine co © 
p. 459 
Shell ag AMS — proposed Columbus, Indiana 
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, fun 


d amended 


June Ze; 


Sweet peppers, froze AMS pro 
| nended | S. Standard 


po cad Hic 
B_LR June p 
| omatoc fresh AMS 
Standards, I’.R., June 25, p. 4525 
Ra pb rri¢ canned, AMS pro 
Processing 36,000 Chickens A Day— | ? << a 
une 29, p ) 
: Apple butter, AMS proposed revi 
The Rockingham Poultry Marketing Co-op., Pala gf US Standard ¢ R. July 4 


Inc., has six buildings in its great plant near p. 4709 


Broadway, Va. Okra and tomatoes, canned, AMS 
U.S. Standards, F.R., July 


Frick refrigeration has aided the growth of ag sae 1] 
the plant for 20 years in a wide variety of ways 5 ites juice, dried, FDA Standard 


Thirteen Frick compressors —cooling numerous storages to different tem- £ Identity, notice of filing time ex 


serve the Rockingham Co-op : ; , 
= peratures, quick - freezing tension, F’.R., June 19, p 


poultry and other products, American cheese food 
KDA Standards of Identit 


making 50 tons of ice daily, 19 , 
. 2 — . Lilie p 4 
and doing mead conditioning. Irozen concentrates for lemonade, 
What is YOUR special IDA Standards of Identity, F.R., 


cooling problem? Let Frick June 29, p. 4620 
Orange juice, certain typ MDA 


Engineers aid you in solving Stendands of identity, PA. tah 
it now. Write, wire or phone ; 4018, . ‘ x 
DEPENDAGLE REFRIGERATION SINCE 1682 | On fat of meat from cattle 
® (6 (OK) ind hog cranberries hazelnuts 
4) 4 hickory nuts, horseradish, parsnips 
Frick-freezing tunnel at Broadway, Va. TI. 

pecans, peppers, pimentos, rutabaga: 
walnut tolerances of ‘Toxaphen 

PR. June ), p. 46] 
On celery, tomatoes, and potatoe 
the tolerance of t-dicholoro-6 
(o-chloroanilino) triazine, F.R., Jul 


12, p. 491 


} 
Sic p 














Engincowed 


for EVERY Process 


LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING Schedule of Events 





4 
| 
| 
| 


August 


wothly through 
dehy- 
on this all- 
eyor belting that 
irs longer, and 
maintenance 
mesh construc- 
positive drive 
provides for 
vermits free 
air around 
$3, prevents waste accumulati n, prot ul products against 


September 
rs, and makes sterilizing with a steam gun or scalding water ay 


simple 
\ 
pac kage . ship, or store food produc ts this is the belt for you Avail- 

able in '6" x 1” also 1” x 1” in any length and 


practically any width. 
LA PORTE Ask your Mill Supplier or write 
ah for illustrated literature, prices. 
4 
MAT AND MFG. CO. 


BOX 124 La Porte, Indiana 
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A for apple is the beginning of most primers. And apple is the first choice in flavor 
with most Americans, who enjoy an alphabet of apple dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill 
It is another Firmenich achievement, already welcorned by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stable, of the utmost 
fidelity and purity, Imitation Apple by Firmenich is offered with pride 
for your profitable use. Samples and technical data on request. 


FOR APPLE NOW CAPTURI 


FIRMENICH @ CIE 
HUIT, NAEF 6 CIE 


FIRMENICH 


INCORPORATED 


250 WEST iaTH TREET, NEW YORK 11 





When you count the cost of cleaning... 
Which squeezers really cost more? 


Crucible stainless steel is easier to clean, more resistant to cor- 
rosion, never chips, peels, or contaminates food 
The speed at which food must be processed today means 
there is literally no time for slow, difficult cleaning of 
equipment. There’s no time for replacing worn, rusted, 
or corroded equipment either. It’s by saving time here 
that Crucible stainless 
swiftly-moving food processing industry. Crucible stain- 
less is not only the fastest material to clean in the busi- 
ness, it easily withstands harsh cleaning chemicals that 
speed up the process but often attack other metals. 
Crucible stainless always comes clean without de- 


has made its impact on today’s 


veloping rough spots that collect bacteria. No foods 


no matter what corrosive acids they contain—can break 


Crucible Steel 


down its smooth, shiny surface. The story is the same 
even for harsh processing liquors—no chipping, no peel- 
ing, no dissolving—so Crucible stainless never affects 
either flavor or appearance of food, and never takes any 
flavor away either. 

In the long run, the more equipment you have made of 
Crucible stainless steel, the less you'll pay to process 
food. 

To get all sides of the Crucible stainless story, take 
either of these simple steps: (1) write for free 40-page 
bulletin discussing the use of Stainless Steels in the 
Food Processing Industry, or (2) contact Crucible Steel 
Company of America, The Oliver Building, Mellon 
Square, Pittsburgh 22, Pa. 


first name in special purpose steels 


Company of America 


Canadian Distributor—Railway & Power Engineering Corp., Lid 


more data 


< Fo 
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MEN & COMPANIES —— 


Personnel W. Wiley Award. Cited ar John Schmidt has been ected William B. Traynor is retiring 
his many contributions § t financial v.-p. and ‘ ol is chairman of board of Libby, 
George W. Crabtree has been inalytical methods \rmour & Co McNeill & iby. Harold W. 
appointed general manager of Souther has been named a di 
Campbell Soup Co.’s container Gordon W. Ryan i 0 ) David E. Stine h | ector 
division and general manager o named manager of the ‘ 
eral Mills (Canada ( in plant in Honolulu Ed Walzer is new public in 
M. J. Curley is new president 
of Old Judge Foods ¢ orp., St 
Louis, and John W. Bush is William C. Jakes 
now chairman of board £ —Heads Curtiss . . . Firm Divisions Re-Grouped 


Curtiss iles division 26 den is chairman 


Cris Dobbins is now board } avo, he then switched to the maior move to 


chairman of American Crystal manufacturing end and sub ‘ize the internal 


Sugar Co equently rose through the the firt twe 

posts of plant superintend 

Alfred W. Eames, Jr., and aid ent, personnel director, pro 

Oliver E. Seegelken are now f ne duction manager and. most io each 

California Packing Corp a : recently, v.-p. of the produc 

v.-p.’s ie : tion division ce pre 0 we new 

In hi new yoOsttio ‘ ’ ction ¢ i » John 

Donald M. Kendall has been vill continue ( lirect ‘ o v hile s Lind 

elected president of Pepsi-Cola expanded research, ce op vop. in charge of 

International ment, and quality ¢ ‘ rT viy created finance 
gle program Phis phase il administrative division 

H. E. Meinhold, of Duffy-Mott d ’ with the company’s current eading the sales division is 

Co., is new president of Proc is. ove to streamline opera ce- President PL BL Sehnert 

essed Apples Institute. Elected — tio and marketing 

\ p.’s are bh F E. Klahre, L. W. New president of Curtis Curtiss new program ha Lhe COM pany employ 4 

Brown, and E. J. Yoder. Candy Co., pioneer Chicago wosted the board of direc 000 people in eight plant 
confectionery firm, is Wil 0 from five to nine mem in the Chicago area 

Lloyd C. Mitchell, an FDA liam ©. Jakes ! vith Jame Delane ‘ ach in Dallas and 

food research chemist, has re Beginning his career with who'd been interim — pre 

ceived AOAC’s first Harvey 





Cuts on 
5/32” centers 


Fanty Sook 


French Style Cut Beans one 


angles thru 
center to 


from No. 4 and No. 5 sieve size round pod beans 2%, 


date 


ith th 
WM URSCHEL Model '\W”? 


Now, your round as well as flat podded beans can be cut with the Urschel 
Model “W” into the finest, most appetizing French Style Strips for a 
premium pack that brings a premium price. The new unit also gives 
you the advantage of a more standardized operation, since all 


your bean packs can now be made from round podded beans 
For complete information, promptly, write today to i 
“ \ 


Bean cut into slabs 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


Slabs cuc thru center 





Designers and manufacturers of precision, high speed cutting equipment for food products 
§ ead & cd 
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* PUMP USERS! 
Would you like to 
have your Process 
Pumps pre-tested under 
service conditions ? 


*& Dean Brothers modern test circuit is a 
closed, recirculation system as are many 
process systems. This arrangement per- 
mits simulation of process conditions for 
proving pump performance. Modern instru- 
ments produce reliable data on head, ca- 


pacity, NPSH and efficiency. 


Dean Brothers standard centrifugal proc- 
ess pumps are tested on the same system 
used to provide reliable research informa- 


tion. 


The Best is our Standard 


© Onan @ Cacenatio fiow 
$ suction (mt OU ATG MAMOMETERS 


Schematic Flow Diagram of Dean Brothers Test Floor 
a closed system with connections to surge tank for 


vacuum, air pressure and steam heat 


«@ any 


© DISCHARGE Lint 

$ Suction Lint 

® (alieeatio soutoOR 
TURE DISCHARGE 
PRESSURE GaGtS 

@ CAienaTio SUCTION 
Per\suet Mawomtlins 





A Schematic Diagram showing pump installed for test. 


WRITE FOR SPECIFIC APPLICATION OF OUR 
TEST EQUIPMENT TO YOUR REQUIREMENTS 


>) [ean Rrornens Pomes |e 


EST. 1869 
323 West 10th St., Indianapolis 7, ind 
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bon al 


Manufacturer 


Industry 


Ambrosia Chocolate Co., Mi 


hon pansion 


Christopher Dairy Farms, San 
hranciseco, | ! ed to @ ne 
nuiti-million 

The Lwe 


1.000 j a 


Consolidated Foods Corp., ( 

r ha acquired Phillips 
Packing Co., Inc., Camby ( 
Ma In their joint 


irg 


ment, they pointed out 
Phillips will continue 
inv but under new 


Coastal Foods Co. 


Folger Coffee Co.’s mn " 


ern plant ha tarted roa 


and packing in Compton, ¢ 


Herlihy Bros., Inc., and Whit 
ing Milk Co., both Boston 


announces thie 


Chester J. Kwiecinski is now 
of production 


iitial post of 
! particu 
firm for his 


n-improving 


Theodore Hamm Brewing Co., 


St. Paul, repor 


purchase of 


New England Council pli: Rheingold Brewing Co,’s plant 


Hamm will 
there 


pleting 


nent program 


Wagner Baking Corp., ° Utah-Idaho Sugar Co., Salt 


vl ha required Jones’ Pies, Lake ( 
Inc., of Hillside, N. J., a | | 


ing to a joint report 


Anthony Francis is now pri Aunan ji 


duction manager of Gortor 
ter \ graduate of 

tentley School « Accounting 

’ Finance, he held a number 

ol executive ") with cor 

pany since jo 

ition a i 

1035 Another Gorton change 

iw Hugh Parkhurst name 

chasing ivent at 


wiated with Gorton lal 


build a $4 


var bull sta 


first recipient 
Senior 

of {merican 

Foundation 

tanding sei 

en and 

or 

AMII 

post 

of ani 

Minne 
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Report from “Checkerboard Square’ 
The POWRWORKER?® at Ralston Purina 


Squeeze a full pallet load into a tight workin, 
or as they do at Ralston Purina, into a boxcar 
you need equipment that is compact, easy to 
easy to inch. Take this load of Rice Chex for exa 
the POWRWORKER can quickly position it right 





the boxcar for easy unloading 
Maneuverabilit y, grad ibility 

ability a few of the reasons why th 

POWRWORKER at Ralston Purina. But 

proof lies in a demonstration. Call 

Dealer or write us direct 

arrangements 


Your local Clark dealer is listed in thi 


Cla 1 4 Industrial Truck Division 


EQUIPMENT 


CLARK EQUIPMENT COMPANY 
BATTLE CREEK 14, MICHIGAN 























Sp diSPo products. 


reduce time-wasting 
lab chores and 


cut costs 3 ways 


4 They're so economicai—you use them 
once and then discard them. 


They reduce routine tab work—no need tor 

diSPo-wraps 

for fast, convenient 
sterilization of pipettes 
and petri dishes 
Transparent glassine is 
permeated by steam for 
complete sterilization 
Self-sealing, pressure 
sensitive adhesive 


washing, sterilizing, storing. 


They increase accuracy—by preventing 
cross contamination. 


No. 62124-diSPo-wraps 
for petri dishes —fit 60 
mm or 100 mm dishes 
2,000-—$27.50 

No, 67795—diSPo-wraps 
for pipettes—for 
sterilization of one or 
two pipettes. 19% x1 
1,000-—$10.60 


diSPo-dishes— made of pyrogen-tree 
clear plastic 


diSPo-funnels and support—tor pre 
contain no inhibiting 


agents and are inert to most biolog 
cal reagents. Uniform—optically clear 

scratch tree—no lime fogged plates 
Complete with cover 


funnels are made of thin, non-wetting 
plastic—strong enough to be used 
several times and then discarded. Un 
affected by inorganic chemical solu 


paring protein-free filtrates. diSPo a 


diSPo-cup } 


tions. Volume-—10 to 15 mi. Use with 
9 cm filter paper 


= 
No. 62088B—100 mm dish—500—$40.00 
No, 62089--150 mm dish—100—$37.50 
No. 6208760 mm dish—500—$32.75 No. 64290—100 diSPo-funnels—$4.50 
No. 62086—-50 mm dish—for membrane No. 64291-—support—$1.50 

filter techniques—500—$48.40 





diSPo-cups—the safe, con- 
venient way to store or trans- 
port lab specimens. Plastic 
coated interior resists leak 
age or absorption. Space on 
cup and cap for data. 6 oz 


No. 61785—250 diSPo-cups— 
$10.00 





diSPo-trays—wherever many test tubes or culture 
tubes are used. Each tray contains 96 cups or con 
cavities (12 rows of 8). Each concavity has 20 mm 
diam., 10 mm depth, 2.7 mi volumetric cap 


No. 68965A—diSPo-tray, opaque styrene. Each, in box 
of 10—-$.45 


No. 660656—diSPo-tray, clear vinyl. Each, in box 
of 10—$.70 


Scientific Products—a single source for all laboratory supplies and equipment. For additional informa- 
tion on cost-saving diSPo-products, write our nearest Division office or consult your SP representative. 


SalemGiviig iprocdmets 


DIVISION OF AMERICAN HOSPITAL SUPPLY CORPORATION 
New York « Chicago « Kansas City « Minneapolis « Atlanta » Washington « Dailas 
Los Angeles « San Francisco 
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Beatrice and Bond Merge 


Welcome to the family, Ly President W 

left), of the Beatrice Foods Co., as L. H. Bi 
head of 40 -yr-old Bond Pickle Co., onto 
merger papers. Mr. Bond will continue to head pich 
which will retain its identity in new setup 








Continental Can Co. 
tioned property 


Calif., where it 


Associated Industries 


American Can Co, has electes 1&3 million pl 


Clarence | Van Schaicl 


Hie ' ! resident of Griffith Laboratories, 
Dixie Cup ) Vhich has re Newark ha broken 


entl mer ‘ vith Canes 


Pacific Intermountain Ex 


press, Oakland ha named 


Glikbary 








Deaths 


Clement W. Norton, Sr., 
sident of Northwest Pe 
& Dai t 
Portland, Ore 


Frederick P. Siebel, S 
brew gy plonee! mad 


hairman of J. I ebel 


Morse, 


hind 


‘ e i | Proe William T. Walsh, 7 ‘ 

ucts ( avi \ Our 0 ind advertising I hue I 

aan) STRAHMAN VALVES, INC.  stw"‘vonw’', V's 
a a , i " . NEW YORK 13, U.S.A 
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For Your Foods 


=” 


Pure 
beta 
carotene 
Roche’ crystals 
The Peak of Purity 


Beta CAROTENE ‘Roche’ 


WITH VITAMIN A POTENCY 


HIGHLY PURIFIED CAROTENE YELLOW. Beta Carotene ‘Roche’ is carotene in the most 
highly purified form available commercially. It is free of other carotenoids, whose variable 
color values and lower vitamin A potencies often cause trouble in food processing. Standardize 
on beta carotene ‘Roche’ for true carotene yellow color without any tinge of green or red. 


You'll have a better product to make your product better. 


SAFE AND SURE. Beta carotene is one of nature’s own coloring agents. /t 
helones in foods. Even though pure beta carotene has always been considered 
harmless, Hoffmann-La Roche as usual took nothing for granted. During the 
past three years, our laboratories conducted extensive acute and chronic toxicity 
tests which clearly demonstrated the safety of ‘Roche’ beta carotene when it 


was administered in massive dost to test ubject over long period . 


BETA CAROTENE ‘ROCHE’ represents the peak of beta carotene purity and uni- 
formity. Derived from citral obtained from lemon grass oil or other natural 
products, and produced by a new scientific process, the Roche product is identi- 
cal chemically and biologically (as provitamin A) with beta carotene as nature 


makes it. 


BETA CAROTENE ‘ROCHE?’ is not a coal tar color! Beta Carotene ‘Roche’ does 
not contain coal tar! Beta Carotene ‘Roche’ is not in any way derived from coal 
tar, nor is any coal tar constituent introduced into the molecule during the Roche 


process of manutacture. 


Since beta carotene ‘Roche’ gives safe yellow color with vitamin A activity (in- 
herently included at no extra cost), it is preferred by margarine manufacturers 
and other food processors. We have convenient blends in sanitary tin cans or a 
stronger 24% semi-solid suspension (400,000 U.S.P. units of vitamin A activity 
per gram) in sealed, sanitary metal containers. Special forms in special packings 


for special purposes are available. Our technical people want to help you. 


VITAMINS COME RIGHT FROM ROCHE 
Vitomin Division © MOPPMANN-LA ROCHE INC. + NUTLEY 10, NEW JERSEY 


NUtley 2.5000 © In New York: Oxford 5-1400 
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ADVANCES IN TECHNOLOGY 


Special Treatment Extends 
Storage Life of Cream 


temperature 

ing 

rozen storage 1 uggcst 

cent re 

factors 
SH compound 

Maximum concentration of thes 

ompound in +0 cam sowa 

ichieved by heating to 190] 

Lid 12% WCT¢ 

flash-heating 

longation of the 


if thes 
ulfhydryl 


irch ond nport in 


on production of 
and 


min, caused 
in the SH group 
WAX CON 
soups were ob 
ind JO min 
oncentration being 

higher 


A dir 


tween CVvcl 


noted 
eSH 
vhen creams of 
ind 50% fat flash 
heated \ exposure time was ex 
tended to 5-min 

became nearly th line 


Science, 297 March 


ind acti 
+ 


Croup produ mon 


! 
20, 30. 40 


wc't¢ 
ver, the value 
J. of Dain 


1957 


] 
Howe 


Color of Sugar Cookies 
Influenced By Storage 


Stability of the 
Pr ook T 


imounts of dexti 


brown 
ugar containing 

HN pTrO 
packing in low relative humidity and 
N ind bi tol ral iow tempera 
Lure 


Phi Wa 


Ing CoO yk ic 


determin | ubj t 
vith § I ( 


mall percentage 


made and 


with sucrose plus a 


T 
I 
) 


of dextrose to various humiditi it 


no pher ind temp es ft +0) 
brown color o 
cookie tored 
Also, storage at 
100] 


1 
COO! 


Csreatest lo in 
urred in the dextro 
it 34% RH in CO 
34% RH and 75 
genificant de 

it 160] 
ifter th 


ind iused 
Stor 
| increased brow 1 

Cereal Chem 


May 1957 


Improved Pie-Crust Mix 


Marketed i 
of a free-flowing mixti 
11x ha b 


nly th 


ir¢ 1 pie 
] 
n patented that require 


ddition of vate! to be 
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Special Food Flavoring Composition 
By Vacuum-Absorption Process 


Prim obj 
ented 
flavors in an ab 
vhich form they 
to various food 
Ihe proce ] 
rned vith 


ul h l CUOll 


tive of a recently pat 
invention 4 incorporation ot 
orbent carrier, in 
Tia be conveyed 
particularly con 
bland 


eed has 


iunpregnating 
Pp inde 


ing natural antioxidant properti 


vith essential oil extrac 
tives that are 
idation 


h¢ applied to herb 


ind spice 
ubject to deterioration 
lLlowever, 
dehydrate 
bent material 
for carrying out. the 
uum ketth \ 


consisting of 


through ox it ma 
d vege 
tables, or oth ib 
\pparatu 
4 ( MALTESE i 
in illustration above 


outer 
vater 


ind inner shells which form a 


cooling jacket. Extending hori 
zontally through the kettle is shaft 
B) on which are mounted paddk 
( Shaft driven by pulley (ID 


Conduit (1 mnect ttle with 
ump ind a feed line 
fla or ft vol (11 with 
head (K) that extends longi 
tudinalls hell of kettle 
out thre proce 
i 
material is placed 


icuulh | 
connect 

play 
i] yigyy whined 


In rylny 


uum Of J 
held for about 


tarted ilve (G 


md i ! 
drawn and 


Acitator 


] | ] 
Cl Prbh ada j closed 


ind ive 
nm flavor line opened permitting 
oning to flow from res I 11 


ind be prayed onto the ibsorbent 
| 
mnaterial 


| ] 
ollouw 
ELS) 


min I 


igitation for 
iding to atmospl 
opened allowing air to 

the kettle Phi 

liquid into the 

ibsorbent mater 


6 76 Ni 





rolled into the conventional pie crust 
Advantage laimed for the prod 
uct ar | A higher level and 
rreater efhicies of shortening; (. 
more intimate mixing of shortening 


ind flour 


Wipro ed dough-roll 


In produ 
t 1 mixture 
mixed until 


onto thie flo 





conveying 
systems 


. A complete, sanitary 
system that cools both 
powdered or granular 


products, as it conveys. 


. Rapidly cools the product to quickly 
check the action of prolonging high 


temperature 


- Fast cooling also preserves the color 


and flavor of the product 


. The system operating under a slight 


vacuum eliminates dusty conditions 


. No caked powder or off flavors as a 


result of packaging powder too hot 


- Stainless steel powder air separators 
and pipes with quick opening clamps 
for easy disassembling, cleaning and 


re-assembling 


USER DRYS A VARIETY OF PRODUCTS 


@ ‘We have used an AIRVAN Cooling sys 
tem on our drier for the last 18 months 
Prior to that time we were trying to cool 
powder by a surface contact, water cooled 
system and could not secure proper cooling 
After installing an AIRVAN Power Cooler 
we secured the desired results without 


changing our other drying conditions 


We dry a variety of products and believe 
that air is the best solution to our powder 


cooling problems 


~~ GET DETAILS 
if you are manufacturing dry powdered or 
granular products find ovt how an AIRVAN 
Ceoling and Conveying System can save 
processing costs for you, add efficiency to 
your production and make possible better 


more salable products 


AIRVAN company 


4554 N. Broadway, Chicago 40, Ill. 
Phone: LOngbeach 1-0081 





Advances in Technology © 


Ktruder vhere is till 

mixed, then extruded in 
form and cut into block uitable 
pack iVihy { be Patent é 79) 


I 


May 7. 195 


Low Caloric Pudding Mix 


Iixtract of raw Irish moss is the 
ritical ingredient im a patented 
] ‘lorie pudding 
the milk-gel t 

Product 1 
pudding, free of grainy 01 


in which the Irish mo 


Compo ition of 
| 

mooth  starch-like 
curdled 
tppe Walce 
gel | 0 completely distributed as 
not to be 
pectinate 


discernible from the 
complexe It may be 
flavored and weetened with non 

lori ubstance 

\ ty pu i] mix contains, in gram 
methoxy] pectin, 
extract-KCl com 


pel pa kage lov 
& Ir hy no 
plex, 0.7; potassium citrate, 0.25; 
odium clamate 0.17 butter 
otch flavor, 0.08; and saccharin, 
U.U5 

Pudding is prepared by adding 
to one cup of milk, stirring, bring 
ing to a boil, and cooling. ‘The 
mionic colloid of Irish moss pro 
vides the desired gelling potential 
ith cations like potassium.—U.S 


Vatent 784,099, Mar. 5, 1957 


Cocoa Bean Fermentations 


lermentation is an inaccurate and 
unscientific designation of an early 
ind very essential, treatment of cocoa 
beans in the long eries of tep that 
produce cocoa and chocolate 

l'rue fermentation is a minor part 
Of a process, about which very littl 

known Beans are usually fer 
mented in heaps of about 500-Ib 
\lso used are boxes about 3 ft. square 
ind 2 ft. deep, holding about 400 
lb. lor experimental purposes stain 
I teel tanks 24 ft. in dia. and 3 ft 
deep holding 500 Ib. of beans are 
used \ small experimental steel 
fermenter holding 30-100 Ib. has also 
proved successful. ‘These small unit 


ire heated by 


kerosene oil burnel 
experiment howed that the he ip 
box, or vessel methods could all 
yicld well-fermented cocoa Unripe 
beans, beans that had been harvested 
ind transported 50 miles or mor 
and beans that were held a week 
ifter harvest could all be fermented 
to yield cocoas of good quality in 
distinguishable from each other 
Temperature, pH, and moisture 


cvcles were found virtually identical 
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During fermentation pH of pulp 
lises to about 4.5 on the 6th day 
vhiul that of the cotyledons falls 
from 6.6 to 4.5. On drying, pH of 
otvledons increases to about 5.4 
Moisture increases from 3549% dur 
ing fermentation, then falls to 6-8% 
during drying 

During the first 2-3 days of fer 
mentation atmosphere around beans 

ibout 95% CO,, thereafter th 
CO, drops and by 80 hr. the gase 
we 20% O,. ‘Temperature rises from 
ibout 75F. at the start to 112 after 
60 hr. and approaches 123F. during 
the last 3 days of fermentation 
J. of Science of Food & Agr., 8(2) 
65-72, 1957 


Riboflavin In Wines 


Grape musts contain relatively 
mall amounts of riboflavin (7-60 
ibout the 10th day 
f fermentation the content approxi 
mate 200 meg./l. when Saccharo 
myces ellipsoideus 1 the yeast 

Well acrated fermentations pro 
duce wines higher in riboflavin than 
those from which air is excluded 
White Bordeaux wines in casks 
(1952-1955) were found to contain 
55-219 meg./l. Bottled white Bor 
deaux contain smaller amounts (5 
to 106 meg./1.) Red wines were 
vitamin (50-362 


mecg./] but by 


richer in the 
1Wicy I.) 

lining of wines with casein, gela 
tin, or egg albumen does not affect 
their riboflavin content. But ad 
orption mate rials, such as activated 
carbon and bentonites remove ribo 
flavin, and ion exchange material 
may have a similar etftect 

Assuming an adult daily require 
ment of 2 mg. riboflavin, a |. of red 
ine will contribute about oth of 
this, while contribution of a whit 
wine i Revue des Fer 
mentations et des Industries Alimen 
taires 12(1), 9-14, 1957. 


negligible 


Malo-Lactic Fermentation 
For Low-Acid Wines 


Wines high in tartaric acid usually 
have their acidity reduced by precip 
tation with CaCO Musts low in 
tartaric acid, but high in malic acid, 
cannot be treated in this way, and for 
production of low-acid wines the 
malo-lactic fermentation is desirable 

he responsible organism, Bacter 
ium gracile, is a small coccus about 
9.5 microns in dia. Under optimum 
conditions of growth it appears in 
gTOUpsS ot 2 or 95 cells at most In 
high alcohol W1liCS (14% it takes 
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put the sun on the inside 
and the shine on the outside 


and you can with CROWN —quality containers to 
suit your exact requirements ... when and where 
you want them, to suit your production schedules. 
Complete package design and merchandising service 
. modern lithography equipment and techniques 
. experienced research and engineering service . . . 
all come with that extra touch of CROWN personal 
attention. Plants and offices in Orlando and Bartow, 
and 16 other strategic locations 
Write for your copy of CROWN’s new booklet, 
“Crown Art and Lithography’’. Crown Cork & Seal 
Company, Inc., Can Division, 9820 Ashton Road, 
Philadelphia 36, Pa. 


whatever you can...cal/ on 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS and MACHINERY 
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ANNOUNCING 


the first major 
advance in dust 
collection in more 


than a decade! 


@ With no internal moving parts, and 
a radically new method of continuous 
filter cleaning, the MIKRO-PULSAIRE 
Collector is the answer to industry's 
search for a collector unit that combines 
highest efhiciency and true economy in 


' 
operation, 


The most costly factors in collector 
maintenance have been eliminated i 
that means all mechanical cleaning 
with their gears, cams, 
chains, etc. Now, in the MIKRO-PULS. 


AIRE, filter elements are cleaned in a 
continuous cycle by the introduction of 


mechanisms 


high 
contoured 


momentary jets of pressure air 


through specially venturis 
mounted above each filter cylinder, indi- 


vidually controlled by a timed solenoid. 


The MIKRO-PULSAIRE Collector is a 
completely simplified unit, yet capable 
of cleaning and filtering a dust-laden 
pressure and 
volume efficiencies equal to, or better 
than, any filter type 
collector, Effi iency of collec tion on one 


air stream at constant 


other automatic 
dust having 0.1 micron, ultimate particle 
size, averaged 99.9% 4+ at 50 grains per 


cubic ft. dust loading. 


For more information on the MIKRO 
PULSAIRE Collector, write for Bulletin 
52A. In addition, we will be glad to 
make specific recommendations regard 
ing your particular application re- 


quirements, 


ise aeeemingueniaaeaeeaieniieemamneiiammeaninnl 


Mikro. 





go 


a 
a THE 


_Jf ALL-NEW 


\ JE-ACIION ~~ PULSAIRE’ 
‘eg ‘ 
aj. COLLECTOR: 











Divsseeetnieesiiaatieneciegns 











y SY eS es 8 








Schematic diagram showing flow of dust 
and air, and arrangement of filter cylinders 
in the MIKRO-PULSAIRE Collector, 


MIKRO-PULSAIRE Model 9-4 
The Model 9-4 MIKRO-PULSAIRE Col 


lector has 42 sq. ft. of filter area, and is 
capable of operation at approximately 
the same filter ratios as conventional 
fabric type dust collectors. Unit handles 
between 400 and 600 cfm of dust-laden 
air. MODEL 48-6 has 340 sq. ft. of filter 
area for capacities from 2000-5000 cfm. 
Units also available for intermediate and 
larger capacities. 





*Patents applied for. 


© GENUINE MIKRO.D REPLACEMENT PARTS AVAILABLE FROM STOCK WITHIN 48 HOURS 


PULVERIZING MACHINERY DIVISION 
METALS DISINTEGRATING COMPANY, INC. 


97 Chatham Road e 
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] ] } 
{ long treptococcal 


i¢ form of 
hains. It dehydrates malic acid to 
pyruvic acid and CO, in the presence 
Mn. and diphosphopyridine nu 
cleotide DPN). 
I'he reduced DPN then gives up 
I] to the pyruvic acid to form lactic 
id and DPN. Citric acid is also 
icted on by the bacteria, but not tar 
tari 


In wines of high acidity and low 
pHi the malo-lactic conversion may 
be slow to start (63 days in a Pinot 


now wine ot pi Z 
15 days for a pH 3.9 

ilso somewhat inhibiting 
noir wine of 9.4% 


compared to 
High alcohol 
A Pinot 
alcohol by \ )} 

for malic acid 
tart, compared to 


ume required 63 day 
retrogradation to 
13 day 


Phe bacteria also require the pres 


when alcohol was 3.05%. 


nce of riboflavin pantoth nic acid, 
niacin, and folic acid for growth 
Fermentations et des In 


\limentaires, 12(1] 15-21] 


ke Vue at } 
Justri 


1957 


Wine From Grass 


Development of bouquct in wines 
made from the fermented juice of 
fruit other than grapes can be a 
comphi hed b 
tract of grass 

As revealed in a patent, this ex 
tract may be made from grass in the 


iddition of an ex 


fresh condition or dried as hay. The 
extract produced by crushing, macer 
iting, boiling, dig ting, percolating 
or like treatment 
By way of example: One part by 
ight of gra Or part of hay 
boiled with 4-5 part of water, 
filtered and pressed, yielding about 
+4 parts of liquid Sugar is dissolved 
in this liquid Og. per | ind 
fruit juice 50-100 g/l) is added 
Mixture is then subjected to fermen 
tation. After some week 


is converted into an alcoholic bever 


ul 
i 


the liquid 


ie having the taste of wine and an 
iicoholic content of about 15 

U.S. Patent 2,608,484, Aug. 26 
19 


How Milk Powder Prevents 
Sandiness In Ice Cream 


In ice ream to which milk pow 
der ha been idded la tose Cl tal 
lizes rapid| it essentially the iyi 


rate as in the 


uses the upel 


ecded pl duct It 
iturated lacto to 
] 


7 | 
be deposited as small, insensible cry 


tals rather than large low-dissolving 
aK 

This is in mtrast to the previ 
ously accepted explanation that the 
lactose if the 


olve because the partly frozen mis 


powder did not di 
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was Saturated with respec t to lactose 
readings show that 
of the powder pro 


Polarmetri 
the lactose gla 
duces a multitude of crystal nuclei 
partially 


nuclei serve as 


when introduced into the 
frozen mix. ‘These 
seed, causing the supersaturated 
lactose to be deposited as small 
undetectable crystal J. of Dain 
Science, 309-13, March 1957 


Careless Handling Affects 
Freezing Point of Milk 


Normal processing procedures « 
not influence the freezing point of 


milk. However, « 
the part 


ircless practices on 
of produce! and processor 
cause dilution which is responsibl 
for the high freezing points of mu ly 
bottled milk 

I'he sc. allt 


findings of a_ recent 


tudy, major objectives of which wer 
to: (] 
milk from individual cows and herd 
ind commercial market milks; and 
tudy processing operations f 
factors 
Ihe following freezing point VCi 
Milk obtained directh 


from Cows $6 is received at 


Determine freezing points of 


influencing it 


determined 


plant 5 38¢ ifter transfer to sto 
ie tank 336 from retail out 
lets. 530C. Only 57% of sample 
were within thy idded water tol 
crance permitted by the official 


method with a standard 
point of 5506 

Careless flushing of water through 
torage tanks, HTS pasteurizers and 
other equipment wa found re Pons! 
ble for the dilution observed | 
Dairy Science, 410-] \pril 195 


freezing 


Simulated Hamburger 
Having the ippearance of ground 
beef, a nutritious food product can 


} 


he prepared from in xpen ive b 


products uch lip cheek trim 
mungs, tripe lungs, udders, ears, et 
that ordinarily are not nsumed a 
food 

According to the patented pre 
cedure 1 mixture f these b prod 


hredded in 
in impact disintegrator then round 
machin During the 
hredding and grindin 
35-40F. so that the material 
flows freely through the machine 
Appt irance of red beef is im 
parted br blending a rtain percent 
ige of melts—gland onsisting of a 
red_ blood: ubstance Other sug 
gested be ground 


ucts, normally frozen 
itt 1 1Sayv 


temperature 


r1s¢ to 


ingredient mm 
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DARNELL 


> CASTERS AND WHEELS ~<a 













































































































































































RUBBER TREADS ... 


a wide choice of 
treads suited to all types of floors, includ- 
ing Darnelioprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 






















































































LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up” under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 

































































STRING GUARDS . . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


YOURS 
FREE! 


-~a book that fully 
describes over 4000 types 
of casters and wheels 





























































































DARNELL CORPORATION, LTO 


wnty 10% ANGELES COUNTY) CaLifdenia 











‘ WALKER STREET, MEW YOROR 13. NEW YORK 





6 NORTH CLINTON STREET, CHICAGO 6 1 NO's 
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this new cake pan coater 
WN f 


pays for itself terlimed bone mesl, 2 


odium licvlate, or benzoate of 


corbi iCl 


oda 
in only one year As a final additive, a moisture ab 
orbent is included which is effective 
reventing oxidation and evapora- 
Following final blending, the 
omposition is ready for packaging 
nd freezing.—U.S, Patent 2,791, 
(7, May 7, 1957. 


Salt-Tolerant Bacteria 


Salted fish, meats, hides, and both 
natural and artificial brines are some 
times infected by halophilic or salt 
tolerant, bacteria 

Several genera contain speci that 
we able to gi ind affect the com 
position Of ir substrate in the 
presence ot ) or more of salt 
In luding are CCIik of Pseudomonas 


i 


$ Bacterium, Sarcina, and Micrococcus. 
Interstate plant. Iheir metabolism is affected by salt 
. concentration, however, so that re 
ports of the inactiviti hould in 


= 50% grease savings —plus $1200 per year clude mention of the salt concentra 


tion present or used 

saved in power costs Hydrogen sulfide production by 
P. salinaria and B. halobium did not 
begin until salt concentration reached 
That’s the story at the Chicago, Los An- 25%, while a strain of rods (N,) pro 
duced the gas only below this salt 
oncentration. Indol concentration 
boro Dolly Madison plants of Interstate ails deiniakiiain tk Chin onlin se Te 
Bakeries, where twelve DAY Cake Pan ilt for all strains tested. Its pro 
duction differed with bacterial strain 
it other concentrations. Rod bacteria 
producing red pigments among the 


geles, Cincinnati, Birmingham and Greens 


Coaters are in operation. This new pan 
coater covers the insides of cake pans 
more completely with less grease than any halophiles do not reduce nitrate to 
nitrite, but the red cocci do, theit 


other commercial machine available today. 
response varying with salt concentra 


Operation is virtually trouble-free because: 
tion in some strains. Degree of pig 


a mentation among red forms wa 

no air system is used maximum at 20 ult. Colonies of 
on veci are dull and dry at 15 
no nozzies to clog {)‘ it but become smooth and 
hiny at 25-3 Canadian ]. of 


\ crobioloe, SS ch }< C7 
filter is needed ficrobiol 24 | 


overspray...no need for 


need er ouhaunt Gust Bacteria In Margarine 


(leomargarine im ce clop OX) 
Templates restrict grease spray to pan dation rancidity as a result of auto 
oxidation at double bonds of the fat 
: case . S hydrolytic rancidity due to splitting 
any kind of cake pan. Entire machine is 7 
f triglycerides into glycerol and 


cavities only, and they can be made for 


sanitized. Write for specifications. fatty acids, and the so«alled “per 
fume rancidity” in which methyl 
_ . ilkyl-ketones are produced usually by 
The oJ. H. DAY Co. the action of bacteria 

Lipase-producing molds, most of 
Division of The Cleveland Automatic Machine Co them pecies of A pe rgillus, bacteria 


f 
1 
(including uch Common One ds 


4924 Beech St. © Cincinnati 12, Ohio Bacillus subtilis, Escherichia coli, 
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For the SAFETY of your Products...use 


FELCOFEX | iavors 


FELCOFIX”& LOCKED.IN Flavors are dry homoge- Our technical staff is at your disposal. Write for lib- 
neous powders that remain FRESH, TRUE and eral samples. 
DELICIOUS even when used in mixtures containing 


acids, sugars and other reactive ingredients. —~y - 
& elton LH lavors 





FELCOFIX® LOCKED.IN Flavors have truly amaz- 
ing lasting power and their high concentration results 
in economies that are important to your profits. 


] 


For the ultimate in flavor quality and flavor reten- a FELTON CHEMICAL COMPANY, Inc. 

tLTOW 
599 Johnson Avenue, Brooklyn 37, N. Y. 
Sales Offices and plants in major cities, 
Canada and overseas 

INSIST ON FELCOEFIXN LOCKED-IN Flavora' ® Registered Trademark , 


tion in your dry mixes, powders, powdered gelatin, 
tablets, wafers, etc., and to assure the sales success 


of your products... 
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SELF-MEASURING PAPER FEED ON “PACKAGE” BACON WRAPPER 


You can alternate one-pound and half-pound packages on the Package 
I B-1 Bacon Wrapper without any adjustment. Using either cellophane or 
pliotilm, the self-measuring paper feed pulls only the amount of material 
needed for each wrap. Folding and sealing mechanism draws down a tight 
flat, air-sealed package to preserve quality and increase display value 
Intermittent chain flight conveyor carries individual packages, makes 
machine self-clearing 

Speeds on the Model FB-I are adjustable between 20 and 50 packages a minute with a 
simple handwheel control. All surfaces contacting the package are sanitary stainless steel 
Reciprocating sealing plates are teflon-coated to prevent the accumulation of sticky carbon 
and bacon grease. Self-aligning bearings and rugged steel frame help reduce down time, 
add to useful service life 

You can wrap in a size range from 8! "to LILY" long, 34%" to 8" wide, and 4%" to 1" 
high on the Model FB-1. For full details on this bacon wrapper, which major packers 


have now standardized on, contact your nearest Package representative 


A KA G E EAST LONGMEADOW, MASSACHUSETTS 
NEW YORK ¢ PHILADELPHIA « BOSTON e CLEVELAND e CHICAGO « ATLANTA 


MACHINERY fore) 1-7-4, bd DALLAS « DENVER « LOS ANGELES « SAN FRANCISCO « SEATTLE ¢ TORONTO 
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Serratia marcescens, and Pseudo 
monas fluorescens ), and yeasts of the 
lorulopsis and Rhodotorula genera 
are most often responsible for hy 
drolytic rancidity 

Presence of these bacteria } al 
closed by the Britse method of plat 
ing on tributvrin agai 

Oleomargarine in vary widely 
in numbers and types of organisms 
ind, in older samples, total count 
may be quite high, up to 60,000/g 
or more. ‘Turner's method of adding 
Nile blue to a coconut oil emulsion 
gar will also indicate presence of 
t-splitting bacteria.—Fermentatio, 


6-84. 1957 


Methods For Determining 
Gravity of Confections 


Specific gravity can be an im 
portant consideration in the pro 
duction of confectioneries that ar 
old by the piece rather than by 
weight 

If littl no control is ex ; 
it can \ as much as 10% up o1 
down ( fluctuations may 
erlously t cost calculation \ 
certain degree of control can be ob 
tained by weighing pieces regularly 
but variations im the p. gr. may still 
be obscured by differences in size, 
thickne of chocolate oatings, O1 
mmount of filling 

Processing variations can be elimi 
nated mor itisfactorily by direct 
determination of thi p. gr. of pat 
ticular batch of ngredient 
lrappe ‘ dl Hilal hmallow Call be 
filled into a measure of known 
volume ind veighed direct! Solid 
piece in be weighed first in 
ind then in a liquid of known gra 
uch as acetone, j opropyl alcohol 
ethyl acetate, and their gravit 
culated 

\ third omewhat |e 
method, i to pre] mixture 
chloroethylen ind hexane 
fering graviti from 0.70-1.40 
example and submerge the picce 
them. Gravity of the 
to that of the liquid 
neither sinks nor 
Speci fi pravities of some mmmon 
ae) products are: Mondant 
1.5 Trappe ).40-( ) nougat 0.70 
1.2 toffee and rt iramel 
l, ‘0, hard caramel 
candi 1.30-1.50 
marshmellow 0,20-0.5 Interna 
tional Chocolate 9] 
March, 1957. (English and German 
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Development from 


INKLESS 
TEMPERATURE 
RECORDER! 


The newest advance in temperature recording . . . Auto-Lite model 
2200 operates completely without ink. It simplifies temperature 
recording for most processing operations. 

2 small mercury batteries in case e Records operating temperatures for 

energize transistor oscillator con- 24-hour or 7-day cycles 

nected to stylus arm. @ Easily serviced — minimum mainte 
@ Stylus records temperature on 6” nanoe. 

evenly calibrated sensitized chart. THE ELECTRIC AUTO-LITE COMPANY 
@ Battery life approximates 2000 hours. INDUSTRIAL THERMOMETER DIVISION 


TOLEDO 1, OHIO 
NEW YORK « CHICAGO « SARNIA ONTARIO 


Electric or mechanical chart drive available for either 24-hr. or 7-day rotation. In wall 
mounting, portable and self-contained type cases. Remote reading with capillary tubing 
Temperature charts in ranges from —40°F to +550°F. Write for further information 








Just out . « « actual case histories 
of production line savings 


We've compiled 35 different case histories from 
our files proving that many manufacturers can 
effect really worthwhile savings with USS Cyclone 
Processing Belts. The whole story is in a new 
booklet that’s yours for the asking. You'll see how 
producers have cut costs, increased production 
saved space and time and lowered labor costs 

all with Cyclone Belts. These examples explain 
the use of Cyclone Processing Belts in stainless 
and carbon steels, in various shapes, designs and 
sizes all of them saving money for their users 
Just fill in the handy coupon. We're sure it will 
be well worth your while 


CYCLONE FENCE DEPARTMENT 


An LiL & WIKRE DIVISION wilt att 
WALELGAR #0 
TATt EEL LAPOR OMPARY RLWY 


Cyclone Fence 
Dept. H-67, Waukegan, Ill 


Please send me, without obligation, a copy of your 
booklet on Cyclone Processing Belts 


Name 
Company 
Address 


City State 


UNITED STATES STEEL 
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QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 
Difficulty With Slurry 


Question— W ¢ pro 
duction of an item that re quire mak 
lurry of solids in a water-like 
liquid For thi step two 
cylindrical 
equipped 


have begun 


iy i 
we employ 
tanh 
vith a portable 
mixer, We happen to 
hand 


cem to do a fairl icle 


open-top cach 
| -hp pro 
peller typ 
have these 
general, the 
quate job 
Ilowever 
fact that 
Occasionall 
tank bottoms for no apparent reason 
Another difficulty is that 
hick the lighter on 
more casily ul pended than other 
We have ver carefully checked 
order and rate of add 
tion to tanks, etc., and can find no 
that would 


erratic result 


wits on and, in 


we ar perpl xed by the 
nuxing iw not consistent 


olids 


accumulate ain 


One pal 


com to he 


our maternal 


variable: account for 
these 


ugpe 


Have Vou all 


fion 


JUNE PROBLEM 


Buying New Equipment 


I am the 
plant located in a 


Question engineer ina 
mall proces Wig 
predominantly agricultural rea 
management here 
and tend to 
be suspicious of new equipment or 
s that they have not actualh 
From talking to sale 
feel sure that I could 


least two or three modern pieces O 


and 
conservative 


Supervision 


ire quite 


process 
i 
eel 


introduce a 


men, | 
f 


equipment that would unprove oul 
product ind reduce cost 
Llowever, | am unable to convince 
our manager that he should approve 
the money for purchase of these 
Pe thaps 
have 


mid may 


wit some of you! reader 


may encountered similar fru 
found a for 
problem If 


tbout it 


fration have 
mula for olving my 


I'd like to learn 
Answer—-Basicallh 


onvil your 


thi problem ] 
that what 
ound p ictical 


manages 


Vou ag POposmy 1 


! ! 
nd to yout company § ind 
dvantage Apparently he not im 
pre ed hy id 


is much as he is by 
ibservation. Thi 


ertising or sales claim 
ictual first-hand 


commendable cau 


tion naturally limits him somewhat 


idea 


p! int 


mn idopting new equipment o 
ially in view of 


‘ »¢ 
' 


Vou! 
iocation 


We gather, too 


ps rh ip 


that other 


foremen and 


Oni 
pt ople 

hon upermntendent ire 
You will prob 


1hi¢ line d 


to convince them befor 
you win over your plant man 
1oCT 


We suggest that 


our most promising idea 


you take one of 
ind care 
fully plan 1 prograin, based on rent 
limited 
If you can first en 
full cooperation of the 


mg the equipment for a 
period of tin 
list th 
ment manufacturer, it 
difficult to arrive 
vill protect the 
parti 

After all, the 


onfidence in | 


equip 
hould not be 
it rental terms that 
interests of both 


manufacturer ha 
equipment and 
iver to have a chance to 

its worth. ‘Therefore, you can 
t that he offer o that 
you can take it up with your man 


ugpe i rental 
wement for ipproval 

lor such a rental proposition to 
be of valu it 


! 
ferably in 


hould specif pr 


writing—rental — time 


charges, value of machiners Oo vou 


can insure it) hipping weight (to 
costs ind 


that 
when equipment 1 


estimate transportation 


my reconditioning charges” 
may be mad 
returned 
Naturally, it i 
that rental payments apply to any 
Other information 


included relat to 


desirable to arrang 


future purchase 
that hould be 





HOW TO DO IT? 


Readers are invited to 
FOOD ENGINEERING answers to 
question, “This Month’s Problem.” Se 


lected answers will be published with 


submit to 


credit (unless you specify otherwise). We 


pay space rates. 


JUST ASK US 
Subscribers also are invited to send in 
We under 
take to provide answers free, to the best 
ability. We do not 
costly investigations. Give full informa 


food engineering questions. 


of our undertake 


tion and your name. Your identity will 
not be disclosed. 

Write to Questions & Answers Editor, 
FOOD ENGINEERING, 330 W. 42nd 
St., New York 36, N. Y. 
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steam, etc. needed 
to operate the device. You'll 
vant to know the size of required 
ving and piping connections. 

If All auxiliary equipment, such 


clectricity, water 


also 


is stands, drives, or hoods are needed 
but not furnished, it should be 
pelled out in the rental terms. 
When have such a 
| 


rental proposal, you are well on the 


you secured 


Vd 
Second 


it} olve 


even more vital. It 
carefully as 
from 
adoption of the equipment. Along 
vith this « you will want to 
list all the you and th« 
equipment company can think of. 
timated costs 


ti pi 
estimating, as 
possible, potential advantage 
timate, 


idvantages 


You must also show ¢ 
connected with rental 

inal step is presenting the re 
management for ap 
You, of course, know 
the people you are dealing with 
Ilowever, it would seem logical that 
you check the first with the 
plant supervisor If they are per 
uaded that such a plan is ideal for 
them, the presentation to the man 
can be on the basis of approv 


quest to your 
proval to rent 


idea 


1WwCT 
ing only the relatively small expendi 
ture for rental 

\t this point, it should be empha- 
ized that this technique requires a 
very clear-cut understanding by all 
that there is no obligation, 
no matter how satisfactory the rental 


You main 


parties 
period may prove must 
you! freedom of choice and AC 
will have the 
someone else has “put 


tain 
that no on 
that 
one over on him.” 

Morcover, this sense of fair play 
will often lead to 
lor if an equipment company 1s 
villing to enter into a no-obligation 
rental 


fion Oo 
feeling 


ready approval. 


just to prove it equipment, 
manager oO1 will 


usually want to give them that sport 


your anvone els 


ing chance 


Another Answer 


harge of a food-research 


ind have encountered the 


| hi i 
laboratory 
me difficulty in convincing manage 
ment to buy instruments to be 
| for I talk to quite a 
few sak to lend the 
time on an 


new 
inaly 1 
men who agre 
instrument for a short 
Ipproy il basi 


During this pe riod I work with the 
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\ 
‘Derlormance 
...FOR OVER 100 YEARS 





Atlas 
Certified Colors 


ERS OF CERTI 


Sy ome 3, FIRST PRODUC FIED COLORS 
4A HL. KMOHRIGTARINM &¢ COMPARIY inc. 
$ ESTABLISHED 1851 
Pa 


89 PARK PLACE. NEW YORK 7-11-13 E. ILLINOIS ST CHICAGO 11°2632 E S54 ST HUNTINGTON PK CALIF 
RANCHES ! or 





A nnouncing. - 


MERCATE °20° 


(SODIUM ISOASCORBATE, MERCK) 


MERCATE ‘3 


(ISOASCORBIC ACID, MERCK) 


Lower Cost Antioxidants 





to Preserve Natural Color and Flavor 





in processed mushrooms 





MERCATE “20” and MERCATE “5” —the new stereo isomers 
of sodium ascorbate and ascorbic acid—offer you the full 
antioxidant effectiveness of the older ascorbates at a substan- 
tial savings in cost. Use either product to increase shelf life 
and boost consumer acceptance for a variety of nonfat foods 
and beverages. You can count on MERCATE “20” or 
MERCATE “5” to minimize the development of undesirable 
color, flavor and odor, and to reduce container corrosion. 


© Merck & Co, in 


in beer and 


carbonated beverages 


SEND FOR FREE SAMPLES. 
Address Dept. FE-8 


MERCK & CO., INC. 


Rahway, New Jersey 









Questions & Answers 

















instrument and, if I find it saves 
time and money, | don’t have to 
onvince management. The instru 
ment speaks for itself 


So, I suggest that next time am 
around, talk him 
into lending you the equipment fot 


salesman comes 
trial. Before requesting such a loan, 
I strongly recommend that you stud 
the equipment with 
respect to All 
ieputable firms will cooperate. In 
fact many will supply technical help 
ind attempt to solve your problem as 
if it were their own.—B. R. Suri, 
Food Technologist, Pittsburgh 


thoroughly 


savings versus cost. 




















Heat-Indicating Paint 


Question We've heard of a paiit 
that changes color when applied to 
foods subjected to heat 
sterilization in retorts. Do you have 


canned 


any more information on it as well 
as who makes it? 
Answer \ specially formulated 


paint (X-13), which is manufactured 
by Easterday Paint & Chemical Co., 
Racine, WAs., 
or two top cans of retort crates going 
Purpose, ot 


is dabbed onto one 





into pressur¢ cookers. 





course, is to prevent mus-cooks and 





under-cook 





This blue paint changes to whit 





when exposed to heat and steam 
And when it does, crate is allowed 
} on to case packer. If, on the 






to pa 





other hand, paint remains blue at 
end of cook 
inspected 
Product was developed to react 
primarily at temperatures in the 240 
250F. Howe 
chedule of other times and tempera 
tures, along with approximate pet 





cans are opened and 








range vcr, her S a 






centage paint color changes, as tested 








it National Canners Assn. labora 
tory 45% color change for 11 min 
at 250F., 75% for 20 min. at 240, 
80% for 30 min. at 230, and 90% 


for 60 min. at 212 






Preparing Chicken Items 


Question—Do you have instruc- 
~ . . ° 
tions for making chicken liverwurst, 
salami, and luncheon roll? 







Answer—We don’t have too much 
information on these 


As for chicken | 





items. 





iverwurst, we don’t 







know if this product is even on the 
U.S. market. You may be referring 
to the riginal braunschweiger, 
which was prepared from the liver 
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fouling up your 
process? 


Get a Dow Corning Silicone Defoamer! 


Now—solve your foaming problems immediately and at amazingly low cost 


with these Dow Corning silicone defoamers! 


Antifoam A Compound—permissible to use in processing nonstandardized 


foods at concentrations up to 10 ppm 


Antifoam AF Emulsion (water dilutable)—permissible at concentrations up 


to 34 ppm 


A tiny amount can prevent mountains of foam 


full productive capacity and put your processing into high gear 


enabling you to utilize 


What's 


more, when you eliminate foam, you say goodbye to wasteful boil-overs and 


the fire hazards they may present 


So, stop frothing about those FOAM problems 
Corning silicone defoamer. They're the most 


killers ever developed! 


versatile 


eliminate them with ao Dow 


and 


efhic 


FREE SAMPLE and INFORMATION— 


To receive a generous trial sample of a Dow Corning Silicone 


Defoamer, return coupon below 






obligation, of course 







pote 


I NAME 
I 
gre 


| COMPANY 


J city 


ip aiinsee eed cetera 


ZONE STATE 


MIDLAND 


or write on your letterhead 


Dow Corning CORPORATION 


ent foam 


No 


MICHIGAN 





Oil system 


Aqueous system 


Food products 


Other 








For more data, circle this page number on 





card at bok — >> 

















TEX) 





Pur-0-Tex belting resists oil, 
grease, heat and moisture! 


Leading food processors and canners favor this all 





Other TON-TEX belts 
for conveyor jobs 


WHITE CONVEYOR handles vege 
white, non-toxic conveyor belt, Ton-Tex Pur-O-Tex tables, 
is made of plies of select cotton duck welded to 
gether with special compounds to resist oil, grease, 


food products free of oils 


STANDARD for conveying cartons, 
packages, cans, bottle food 
Docs not impart taste or product arts and materials free 


Can be cleaned like from oils and grease 


moisture, heat and acids 
odor to products conveyed 
new. It is permanently pliable and can be vulcan CLAW TOP used on dry or oily in 
gripping 
cartons, 


tior Superior 
ized endless stallo yperio 
power to convey product 


et up and down inclines 











TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 
"SAN JOSE 26, CALIFORNIA. 


BELTING \tues 


31 COLUMBUS AVENUE 
ENGLEWOOD NEW JERSEY 


TON-TEX transmission 





() Chocolate Coat- 
[] Cottage Cheese, Creamed 


(Do you make one of these products 
(j Baby Food (J Cheese Spread (j Chocolate, Liquid 
ings [j Coffee, Liquid [ Cooked Cereal 
C Fish Paste () Flavorings (j Food Cultures (5 French Dressing ( Honey 
() Ice Cream Mix (j Mayonnaise [j Meat Spread [J Milk Products 








Se Protein Foods () Purees (j Salad Dressing () Sauces [j Starch [ Yeast 








Make it easier... 
make it better 
with a 


© 


TRI-HOMO © 


DISPERSER- 
lel tele]. 1743: 


The modern efficiency way to process viscous 
liquid, slurry or paste food products. Triple- 
action TRI-HOMO mills homogenize, emul- 
sify and effect particle size reduction all in 
a single controlled operation. Designed for 
consistently positive duplication of any 
formula. Matched rotor-stator combination to 
suit your particular product. Contamina- 
tion-proof .. . leakproof... jam-proof. Easy 
to clean. Write for catalog. 


TRI-HOMO 


<< For more data, circle this page number on card at back 


Sanitary pump-feed model #6 shown 
Other models for laboratory, batch 


SALES or continuous production available 


CORP. 261.B FIFTH AVENUE, NEW YORK 16, N. Y. 





Questions & Answers 





of forced-fed geese This fatty liver 
was Chopped up and worked into a 
paste. 

Another suggestion we have is that 
you attempt to work out a chicken 
liverwurst using, as a basis, the fol- 
lowing liverwurst formula in which 
ground chicken (100 Ib.) is substi 
tuted for pork livers and pork jowls: 

Fresh pork livers, 60 Ib.; fresh 
pork jowls, 40 Ib.; finely ground 
onions, 3 lb.; salt, 24 Ib.; sugar, 6 0z.; 
pepper, 4 0z.; sweet marjorarm, 1 0z.; 
cardarmon, | oz.; mace, 1 0z.; so- 
dium nitrate, 2 oz. and sodium ni- 
trite, 4 oz.—Formula by the Visking 
Corp 

We've been told chicken salami 
used to be processed in Kosher 
Maybe it’s still being made. 

It was processed, like a cooked 
alami, in chicken skin and wire 
cages to square them up during the 
cook 

You might try this Visking cooked 
salami formula, substituting chicken 
meat (100 Ib.) for the beef, pork 
ind pork trimming 

Lean beef trimmings, 40 Ib.; extra 
lean pork, 30 Ib.; regular pork trim- 


plant 





O.—Do_ white- and brown-shell 
eggs have different food values? 

A—Shell color makes no difference 
in food value. 





30) Ib.; salt, 3 Ib.; sugar, 8 0z.; 

cardamon, 1 oz.; cracked 
black pepper, 6 0z.; garlic powder, ] 
nitrate, 2 oz., and so 
dium nitrite, 4 oz 

Now to making chicken luncheon 
roll. We suggest here, too, you mod 
ify a mock chicken formula by sub 
tituting chicken for the meat. 

Or you can work up a 50% 
chicken and gelatin blend, using 
chicken broth to dissolve gelatin and 
incorporate seasonings. 

On the basis of 100 Ib. of meat, 
you might want to add 6 oz. of white 
pepper, 2 oz. of celery seed, 2 oz. of 
mace, 1 oz. of fresh garlic, 3 Ib, of 
alt, 3 Ib. of fresh onions, and 12 Ib 
of nonfat milk solids 

Have FI] any other 
tions? 


mings 
ground 


oz.; sodium 


readers ugges 


Making Fudge Base 


Question—Can you supply me 
~ 
with complete directions for prepar 
ing a fudge base to be used by bakers 
in making up icings? 
Answer—Here’s a starting formula 


that you can modify to suit require 
ment 
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‘they step up 
our production 
—and never 
let us down’ 


Q. Mr. DeJulio, you use a lot of Yarway Impulse 
Steam Traps here in the FrigiDinner, Inc. 
plant. How did you first come to use them? 





A. I saw an advertisement in a magazine offering 
a free 90-day trial, and since we had been 
having plenty of trap trouble, I sent for one. 
Within two weeks I knew it was our answer. 
We’ve purchased only Yarways since then. 


Briefly, what’s been your experience with 
Yarway traps? 


To sum it up, they step up our production, and 
they never let us down. Our production schedule 
of pre-cooked frozen dinners is pretty stiff, and 


“Yarways bring our kettles to a boil in about 3 minutes 
instead of the 20 minutes previously required,” 


17 minutes off the cooking time of every batch. 
In another, they made it possible for us to 
double our production of Swiss steaks. Perform- 
ance is always uniform. We can count on 
Yarways. 

What do you mean when you say, ‘““Yarways 


never let us down’’? 


Maintenance—or rather, lack of it. We haven’t 
had any troubles. In over two years, I’ve 
never had a Yarway trap apart. 


time is important. In one case, Yarways cut 


Do you have only Yarway Impulse Traps in 
the plant? 


No, there are still a few of other makes. But 
every new trap installed now is a Yarway— 
soon we'll be 100% ! 


If you want a Yarway Impulse Trap for a free 
90-day trial—or our free book, The How and Why 


of Steam ‘Trapping’, write... 


YARNALL-WARING COMPANY 
127 Mermaid Ave., 
Philadelphia 18, Pa 


*MIKE DE JULIO, Plant Manager, 
FrigiDinner, Ine., Philadelphia, I’a., 
manufacturers of pre-cooked 


froze n dinner 


0 Good way to 
Apetify Attam taps 


OVER 1,200,000 YARWAY IMPULSE STEAM TRAPS ALREADY USED « STOCKED AND SOLD BY 275 CONVENIENT 
LOCAL INDUSTRIAL DISTRIBUTORS « NATION-WIDE YARWAY ENGINEERING STAFF AVAILABLE FOR SERVICE, 
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there is 
only half 














af 


Copeland refrigeration does the rest... 


keeps food fresh! 


The old-fashioned dairy maid got there all right . but her milk and 


Msttscs ax iim Sade & 


butter wouldn't satisfy modern demands for down-on-the-farm freshness 
and flavor. Today, truck fleets equipped with dependable Cope land units 


protect in-transil payload Irom poila e and flavor loss 


Whatever the applic ition—holdover or over-the-road—a opeland unit 
meets the critical needs of multi-stop deliveries and long distance haul- 
ing. Plugged in at tops, or run Irom a generator lor over the-road use, 
a ( opeland unit produce wling you can count on all the way... at 


lowe t cost pet mile, 





REFRIGERATION /CORPORATION, Sidney, Ohio 


elled coast-t 


nears £1918 WRITE FOR SPECIFICATIONS 
Li / f AND PERFORMANCE DATA 





wholesale 


eration deate 


ervice when y< 


Oe a ees BEE. 
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Mikrofine cocoa (11-14% fat, not 
over 30% Dutched), 18 lb.; shorten 
ing, 16 lb.; corn syrup (43 Baume) 
or 50-50 mixture of corn syrup and 
Sorbo (Atlas Powder Co 8 Ib. 
lecithin, 14 0z.; Seakem ‘Type 104 
icing stabilizer (Seaplant Chem 
Corp.), 2 oz.; vanillin and ethy! 
vanillin (50-50 mixture), 4 oz 

Melt shortening 120F.), and 
cream in corn syrup. Add stabilizer 
(pre-mixed with 14 Ib. of icing 
sugar) and blend along with on 
half lecithin and cocoa. When extra 
stiff, add remaining lecithin and then 
the vanillins. 

Io prepare icing from 1 Ib. of 
base, add 1 pt. of hot water and 
33 Ib. of icing sugar, and blend until 
smooth.—Formula: Seaplant Chem: 


cal Corp., New Bedford, Mass 


Cole Slaw Formula 


Question—lHlas your editorial de 
x 
partment instructions on making 
cole slaw to be sold from refriger 
ated display cabinet 


Answer—Hlere 1 good — basi 
formula for cole slaw that you can 
change slightly to suit consumer 
tastes in your areca. But product 
must be kept at about 36F. from 
plant to consumer to prevent spoil 
age. 

First, shred 314 |b. of white cab 
bage in a slow slicer. Some proc 
SOrs prefer to color the cabbage with 
shredded carrot Adjust — total 
we ights of the two vegetables to the 
above 314 Ib 

Next, blend: Salad dressing, 6! 
lb.; vinegar, 21 ; top milk, 34 
lb.; sugar, 14 0z.; salt, 7 oz pepper 
0.875 oz.; and add paprika to suit 
hese ingredients can be blended in 
iny smal] mixer equipped with an 
igitator or beater 

Dressing is then thoroughly mixed 
with cabbage Product is eith 
filled into tray for bulk-delicat 
sen trade or into individual pla t) 
container Some work has been 
done on marketing the product in a 
plastic bag. In some installation 
filling is done by hand, But ther 
no reason why a filler could not be 
used 

Also, som processors feel that 
storing raw cabbage-carrot mixture 
overnight in charred wood _ barrel 
results in a superior flavor. Another 
processor tops his filled plastic con 
tainers with a spread of pure may 
onnaise and a sprinkling of dehy 
drated parsley before capping 
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Need a 
super 


GREASE- 
PROOF 
PAPER 

? 


New types of Patapar provide an 
absolute barrier to grease and oils 


Revolutionary new types of Patapar Vegetable Parchment com- 
pletely resist penetration. Grease and oils will not spread on its 
surface. There is no “crawl’’— no tendency of wetting by oils. 


HIGH 
WET-STRENGTH,TOO 


Permanent high wet-strength 

is an inherent characteristic of 

the various types of Patapar. 

This wet-strength is obtained 

by parchmentizing the 100% 

pure cellulose fibers from which Patapar is made. 

And, Patapar is NON-TOXIC, odorless, tasteless. It is furnished 

plain or colorfully printed. 


Special Patapars for different needs 


Available in several hundred types, Patapar fills an amazing 
range of needs. Applications include: food wrappers; inner 
grease-proof ply for multi wall bags and fiber drums; liners for 
box board food containers; packaging oiled machine parts; 
industrial filter papers. 


Ask us about super grease-proof Patapar 35-217, Write us on 
your business letterhead telling the application you have in mind. 


Parehment ~----”” 


HI-WET-STRENGTH + GREASE-RESISTING 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 16865 "~~ 


For more data, circle this page number on card at back > 
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NOW! THE COUPLING WITH THE 4-WAY FLEX! 





Para-tlex 


FLEXIBLE CUSHION COUPLING 


THE NEW IDEA IN FLEXIBLE COUPLINGS...WITH A 
FLEXING BODY THAT AUTOMATICALLY COMPENSATES 
FOR ALL COMBINATIONS OF MISALIGNMENT AND 
END FLOAT...AND CUSHIONS SHOCK LOADS! 


THIS Coupling ‘swallows up” misalignment! Its 
ability to handle multiple displacement is ex- 
ceeded only in a universal joint. It outperforms 
the most complex coupling mechanisms— yet it 
operates with the simplicity—and the depend- 
ability—of a modern tire! 


The technological advances that contribute to 
the miracle of today’s truck tires, which are 
engineered to carry tremendous loads at high 
speeds and stand terrific shock, have made this 
new type of coupling possible. 


The heart of Para-flex is a tire with synthetic 
tension members bonded together in rubber. It 
is pliant. It ‘fits itself’’ to changing shaft con- 
ditions—angular, parallel, end-float, or any com- 
bination of all three! Depending upon the size of 
coupling and duration of shaft misplacement, it 
handles angular misalignment up to 4°, parallel 
up to %” and end-float up to %s”. 


It cushions the stresses of shock loads to a re- 
markable degree. And it tends to absorb tor- 
sional vibration—reducing noise and protecting 
machinery from vibration’s destructive forces. 





There is no metal- 
to-metal contact be- 
tween shafts. They are 
insulated. No lubrica- 
tion is required. 


Para-flex takes a 
minimum of space on 
the shaft. Mounting is 
simplified through the 


The flexing member can be 
replaced without moving 
driver or driven machine 











) ) 


PARALLEL 
MISALIGNMENT 


np 


TORSIONAL 
VIBRATION 


ANGULAR 
MISALIGNMENT 














THE COUPLING WITH THE 4-WAY FLEX 


use of standard Taper-Lock bushings — no re- 
boring, no machining. Safety is promoted by 
flush design; there are no protruding parts. And 
since the flexible member is molded with a trans- 
verse split, it can be replaced without moving 


either the driver or driven machine! 


Para-flex Couplings are stocked by Dodge 
Distributors in popular transmission sizes. They 
are available from factory stock in capacities up 
to 600 hp at 900 rpm. Call your distributor for 
early delivery to make your own test. You'll 
witness something revolutionary! 


DODGE MANUFACTURING CORPORATION, 2800 Union Street, Mishawaka, Indiana 


D 


E 


—p of Mishawaka, Ind. 


CALL THE TRANSMISSIONEER, your local Dodge Distributor. Factory trained by Dodge, he can give you valuable 
assistance on new methods. Look for his name under ‘‘Power Transmission Machinery” in the yellow pages of 


your classified telephone directory—or write us. 

















To Produce Parts from 
Stainless Tubular Products Economically 


The lowest possible final cost commensurate with 
the highest quality of the finished part is the aim of 
design and production engineers of equipment 


manufacturers. 


How is this achieved in equipment used in the 
food, pharmaceutical and chemical processing 
industries? 


If the part is hollow or can offer advantages 

by being hollow—a tube is used. 

If it must resist corrosive attack and be easy to 

clean to provide freedom from contamination 

~a stainless steel is used. 

If the part is to be fabricated using operations 

such as bending, expanding, swaging, spin- 

ning, upsetting, machining or other methods 
the material must be adaptable to the pro- 


cedure Ss. 


The choice of the tube, in the proper grade of stain- 


less steel and with the optimum mechanical prop- 


erties for ease of fabrication is an extremely complex 
problem. Why not contact an expert—Mr. Tubes. 
Mr. Tubes, your local B&W District Sales Repre- 
sentative, can provide you with sound, practical 
advice on choosing the right tubing for your par- 
ticular needs and help you save production time and 
The Babcock & 
Wilcox Company, Tubular Products Division, 


lower your production costs. 


Beaver Falls, Pa. 


Seamless and welded tubular products, seamless welding fittings and forged steel flanges —in carbon, alloy, and stainless steels. 
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With 


delivery 


toda rising cost of tru 
ther 
in a radically new type ol 
hose body automatically adjusts to 
iriable platform heights and qui kly 
lowers to ground level 
Hydraulically controlled, the 
(1.o-Loader ) reportedly cuts loading 
ind unloading times of fixed-height 
chicles as much Y And it so 
that hea 
often can be handled b: 


tremendous inter 


Cariicl 


unit 


inp lifie these operation 
hipment 
one man 
lurthermor thi clevator-like 
body climinates costly accidents that 
occur by lifting heavy objects inte 
or down from a truch 
()} particular advantage in metro 
the body can be 
lowered from normal driving position 


to ground level in J Thus it 


politan deliverie 


id¢ walk 


two ide 


permit uninterrupted 
level 
md a real roll lip door 
lor loading, the 
raised to conform to any dock up 

t in. high. In addition, it can 
tilted front-to-back, back-to 
front, and side-to-side to level the 
body floor on uneven terrain, or for 


entry through doors 


body can readily 


loading and un 


loading 


How Unit Operates 


Ve hii rf 


ntional drive 


Design of thi climinates 
the rear axle 


haft 


ind conve 
vhich would prevent lowering 


ELEVATOR-LIKE BODY of versatile 
truck cut Left: Actu 
ited from control panel (arrow), body 


ostly curb time 


lowers and tilts to one side for gravity 
Above 


cylinders, one attached to each 


assist in ground-level unloading 
Hydraulic 
rear wheel, plus larger one at front of 


body, provide the power 


: Unique Elevating Truck Body 


the body below driving 
As a result, drive is on the 
wheels 

The body 1S 


three hydraulic 
front end and om 


position 
front 


raised and lowered by 
cylinders, one at the 
attached to each 
rear wheel. Cylinders are powered 
by a pump that operates from the 
truck’s power train and develops 
1.500-2,500 psi 
Connecting the body and chassis 
ire two sets of mating channels, one 
et (stationary) attached to the cab, 
the other to the body. This frame 
the front cylinder and guides 
the body during lifting and lower 
ing. [his part of the elevating m« 


hou »¢ 








Want More Information? 


It's free and easy to get. Simply 


note here the items on which you 


want more details, then circle each 


key number (there's one given at the 
bottom of each item) on the handy 
back of 


Then sign at the bottom and 


Reader Service Posteard 


book. 


mail, For your convenience, too, 


these items are listed and keyed in 


the Reader Service Section. 





New Control-Motor Line 

Offers Many Advantages 
this 
designed 


final 
contro] 


Compact and rugged, new 


line of 


for precision 


electric motors 1 


operation ot 
clement in automat 
fem l'ypi 


ilve rotary 


i] applications in lude 
slip-stem, butterfly 
lamper ind louver 

Units are reversing capacitor-typ 
nachin Actionators), available 
offering a 


ith fou model 
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on-off, 
propor 


variety of control techniques 
floating, 1 
tional. Gear trains permit a choice 


two po ition, 


of motor timings (7.5, 10, 15, 30, 
60, or 120 sec.), and are readily 
when end plate of gear 
Motor ratings 
depending on speeds 

control, internal 
hold deadweight loads up to 


icc ible 
housing is removed 
lo 200 in lb.., 


lor po itive 


iny position, thus prevent 
Limit with field 
idjustable cams vary travel from 10 


coasting witches 


1957 
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RAISED to dock height and tilted back DROPPED t LILTED | 
to-front, new body speeds loading opera mits wont tor try th | t th 


tions door 


. . e order ! unit to be built 
Slashes Distribution Costs rig vot ity goteothel nionmge 
movi 0 and from New 
| h Market 
chanism resembles a giant fork-lift} motion similar to t of ret ib] hy ipa C 0 speed and 
truck, the body rails acting as fork uircraft landing gea plify handling o md iced 
Each rear wheel is mounted on All three linders are operated h in crates and barrel 
1 spindl which is attached to a from a control panel at rear of trucl rvi vill take full advan 
lever. Latter’s front end pivots about Lhey may be actuated as a unit or tage of the idjustable bod 
a stub connected to the body's un independent] hich permits til li vecially in. traffie-congested 
derstructure Other end of leve ing the body im any direction, A ’ vliere ort curbside parking 
incorporates a cantilever spring that added dividend, thi tem enabl paces p ile if the unit's rear 
engages a retractable pad when bod hanging a rear tire simply by 
is in driving position, some 30 in ing the body unit until it rests on a xr handling foods. the body 
from ground block onventional plywood lining will be 
These spring pads, plus locking Demonstration wi "4 0 ( ed to permit daily washing 
pins in channels behind cab, are 1 has a 16-ft. bod Vell ton ( | slatting will be used to 
tracted hydraulically when body is to ind is rated I ton payload protect interior walls from damage 
be raised OI lowe red As bod drop varict Ti t ) wil pay load by | yarrel Phomp on Trailer 
rear wheels, levers, and springs move up to 10 tons ar b] Wp Old Court Rd... Pikesville 


upward into wheel housings in a Railway Exp C1 ( cle 152A on Reader Service Card 





350 deg., and enclosed terminal Boiler Unit Saves Fuel, 


compartment iccommodate Curbs Soot and Smoke 
16 terminal Motor ma 


mounted in any position providing 
the shafts remain horizontal 

Units are about 6-in. dia., 10-in 
long, and weigh 11 lb. They operate 
cfhciently at temperature of 25-150 

( I I i A Hi h i 

quencies Minneapolis-Honeywell _ | low- or high-presst yi ; Win Preheater Corp. of 
Regulator Co Industrial Dis ke-fire ind induces Ameri xington Ave.. New 
Wayne ( Wéindrim Aves., Phila forced-draft b] Yor 
delphia operatio econd ti rele on Rewdes Gordes Cast 


., on common voltage ind fre 
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Now you can 
bury your pumping 
_ problems 


SR Sos nc. Sietrcaee ee eae ar 


a 


FAIRBANKS-MORSE 


Water-Lubricated 
Submersible Pump 


Yow you can have all the advantages of a 
ibmersible pump, plus time- and perform- 
ance-tested Fairbanks-Morse feature 
Fairbanks-Morse submersible pump 
permit well location anywhere that a well 
can be drilled. No unsightly installation 
no costly pump housing. Nothing ibso- 
lutel nothing need show above ground 
‘These pumps submerged in the well below 
iter level are practically soundle and 
require no line shaft packing boxes or 
lubrication devices. Hence, wearing part 
needing maintenance are reduced to a 
minimum. A single moving assembly doe 
all the worl 
Installation is faster and more economi- 
cal. The Fairbanks-Morse motor, with life- 
time Copperspun rotor cooled by water 
ind lubricated by water, gives full motor 
output The well-known Fairbanl Morse 
or Pomona pump bowls are combined with 
e wet stator motors to produce un- 
ible pumping units covering a wide 
ge ol requirements as to volume pre 
ure, and setting depth 
kor industry or community service 
can place your water service trust 
’-M submersible. Contact your Fairban|! 
Morse Sal Ikengineer and ask him 
Bulletin 6910 on this time-proved 
mersible pump, or write today to Fair- 
banks, Morse & Co., Dept. FE-8, 600 S 
Michigan Avenue, Chicago 5, Illinoi 


a FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 





PUMPS © SCALES + DIESEL LOCOMOTIVES AND ENGINES ¢* ELECTRICAL MACHINERY 
RAIL CARS ° HOME WATER SERVICE EQUIPMENT ° MOWERS ° MAGNETOS 





Glassed Centrifugal Pump Eliminates 
Corrosion, Product Contamination 


Glassed metal, only recenth perfected for pump ap 
plication, is now being used for all interior parts of a 
radically new line of centrifugal pump 

Available in capacities to 700 gpm, and for heads to 
140 ft. (depe nding on capacity these units offer 
ignificant advantag 

1. Maximum corrosion resistance. 

2. Curbing of metallic contamination. 

3. Installation flexibility. 

4. Ease of cleaning and maintenance. 

he gla chemically bonded to cast iron at f 
temperature, resists all organic and inorganic acid x 
cept hydrofluoric), also alkalis up to pH | it 212] 
I‘hus, the pump may readily be switched from one prod 
uct to another without concern for corrosion. ‘Uhis, in 
turn, minimizes changeover time and climinates th 
need for stocking different units for specific product 

Furthermore, glass surfaces prevent any contact o 


product with metal, which curb ontamination and 
catalytic effect. Latter 1 particular! important with 


} 
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item susceptibl to metalcatal 
ny 


Pump pecial three p! 


provides for flexible installation 


piece and casing cover are ind 
be separated by removing bolt 
installed in any of thre positiol 


deg. either side of vertical. D 


( 


Maced in four position 


Cleaning and maintenan 


I 


pump's special design, abs 
internal joints, and the tender 
product adheren Casin 
vith ‘Teflon gasket 
vithout breaking 
Pump impeller is. of 
ind hydraulically balance 
ontact surface It 
hand threads and is locked 
ing upon size, impeller can hand] 
Because the pump is completel 
both for outdoor installatior 
units are hosed down 


Brook Rd., Seneca Fall 





180-Deg. Conveyor Turntable 
Takes 25% Less Space 


Her 1 new conveyor turntable 
designed to take irtons through a 
180-deg. turn in 25 
thus is particularh 
ireas Or where spac ta premium 

For use in either live-roller o1 
powered-belt — syster unit A-I*) 
employ in endl traveling inn 
guide belt for rect tracking of 
cartons throughout the turn, and 
proper 
Vevor 
table faci 


vevor to rotating 





} 








] qui ymecn 
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peal 
Latter also powel 

Proper belt tensio 

by an automat ike 
moving part | init 
vith guards to protect ag 
dent Alvey-lerguson Co 
Disney St., Cincinnati 
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Conveyor-Line Metal Detector Guards Food Quality 


ensitive and completels ubjected to a high-frequency elec 
this clectronic metal de tromagnetic field. Presence of m«¢ 
the human clement — tallic particles causes a reaction in 
pection prov the field, which can actuate a sig 
conveyorline installa. naling device or automatic-rejection 
RCA) is used in a semi equipment 
operation in which re Unit may also be used for inspect 
kage ire removed man ing bulk material on a conveyor, o1 
it can casily be syn- piped fluids which are passed through 
tuitomatic deflec the detector by means of non-con 
ductive tubing.—Radio Corporation 
eration, product p s of America, Camden, N. J. 
tion aperture 1 Circle 156B on Reader Service Card 








Unit Guides Processing 
Of Cheese Curd 


By ac 
ot 

ooking 
cnable thr 0} 
propel time and t 
for WiaXiuinn | 

hus, it p 
vith le FD 


oveTrcooking 





undercooking 
Unit Land 
Meter ansist 
brated plun Ta 
ket, It is mounte 
rel at ec level If pro i 
the finishing point, operate  Package-Conveyor Belt Has Firm Gripping Action 
out il 
pecially designed for teep ingle may b< operated at angles up to 45 
the basket onveying, this new ribbed belt. re deg., depending on weight, size, and 
Plunger is then rel portedly will carry lightweight pack urface of package carned, and con 
into bask Weicht o ( nly as heavy carton veying equipment. 
force ‘cles ont of basket it Griptite) employs a seri Ribs are of tough, flexible rubber. 
exact oportion to V-shaped ribs that grip Carcass 1s a special lightweight fabric 
Depth of penetration 1 tor both incline and decline providing thin flexible construction 
ibrated handle.—Chern erat I'xtra protection for very especially suited for small pulleys. 
127 W. Randolph St hight res is provided by raised Standard ribs are 4-in. high and 
ly inverted \ spaced four per inch. Raised ribs 
n. apart. Belt shown in right photo), which are 


vashing ad 


from th 
Burrell ¢ orp 
Chicago 
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the High (note) of Quality 
is Griffith's! 


4 BEAUTIFUL BUILD-UP 


Grffith’s KRUSTO Batter and Breading Mixes are gaining 
preference—for better adhesion, higher pick-up and last- 
ing crispness. Advise product you produce, how cooked, 
and degree of golden-brown color wanted. There's a 


KRUSTO Mix to match your specifications. 


“/ Used to Get Pickled - 


But Now t'm Cured!" 


PRAGUE POWDER (R) is famous 
for developing maximum color and 
flavor in safest minimum time. 
There’s only one PRAGUE POW- 
DER — balanced ingredients fused 
as one in fast-dissolving crystals. For 
all pork, beef, and poultry curing 
...made or for use under U. S. Pat. 
Nos. 2,668,770-2,668,771-2,770 548- 
2,770,549- 2,770,550 and 2,770,551. 


wy 


“So Round, So Firm, So Fully...” 


Griffith's Fine Golden Cereal Binder, and Grade A Pep, 
both top-quality binders for wieners and other sausage 
meats. Each helps in retention of moisture and emulsifi- 
cation of fats. Quality control includes Sterilization treat- 
ment. Then, take KRUSTO “S"” with that home-baked 
flavor of crumb-loaf for meat loaves. Fat-free. it is excep- 
tional in binding action. And Griffith's KRAKR FLOUR 
F-89 . . . another product purified by Sterilization treat- 
ment is formulated for frozen cream sauces, soups and 
gravies. 


a) 


Why so Consarned Particular? 


Griffith's PEPPEROYAL (R) and Solublized Seasonings 
are formulated for particular food processors. Start with 
Griffith’s own spice extractives, processed to a higher 
standard of flavor. Always uniform, to assure better and 
predictable flavor quality — as sterile as only soluble 
seasonings can be! Packed airtight in unit or batch-size 
bags with cellophane liners. (REGAL brand contains 
Griffith's Sodium Ascorbate, for fast and longer lasting 
cured color in Corned Beef and Sausage Meats.) 


by PP ep VN 


Po: 
= 
- 
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"NO TASTE”... “HEAP BIG TASTE!” 


You can't buy better MSG, the tasteless white crystals 

that stimulate flavor buds make everything else taste 

so much better! AND GRIFFITH'S VEGAMINE: Here's 

a complete hydrolized protein with full, rich meaty flavor 
a pleasing plus in quality foods 


TAMES WOULD- BE TOUGH 


Any of Griffith's successful Seasoning and Tenderizer 
formulas will make tough beef tender. All are produced 
and tested for instant tenderizing action in high-speed 
production. Perform two functions instantaneously in the 
dip: (1) Upgrades tender quality of low-grade carcasses, 
and (2) Enhances the flavor quality of such cuts 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. - NEWARK 12, 37 Empire St. - LOS ANGELES 58, 4900 Gifford Ave. 
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from spices iw 
and snuff 


Automatic fillers 


cut packaging costs 
of “hard-to-handle"’ products! 


If your product is a sticky or dusty powder, hard-to-handle flakes or 


granules if you package in cans, jars, boxes or cartons... if you 
want filling accuracy of plus or minus 1% for most products ... then 
you can reduce your packaging costs with the versatile Stokes & Smith 
line of automatic high speed fillers 

Three different filling methods are available, depending on the char- 
acteristics of your product... volumetric set-time, gross weighing 
or combination auger-vacuum. Each method delivers accurate fill 
automatically through a-controlled auger feed. Changeover from one 
product or package size to another is quick and simple. Container size 
ranges from 1%” to 6” wide, 1%” to 4” thick, 1%” to 8” high. 

Multiple-station tandem fillers are also available for speeds of up 
to 145 units per minute. All models require only one attendant to feed. 











FOOD MACHINERY 
AND CHEMICAL 


Mode! HG-84 Automatic Filler 
Up to 60 units a minute 


A few of the many companies who have 
purchased SsS high speed automatic fillers 


American Stores Company 
Avon Products, Inc. 

The Borden Company 

Coty, Inc. 

E. |. duPont 

Durkee Famous Foods, Inc. 
Albert Ehlers, Inc. 

R. T. French, Inc. 

The Fyr-Fyter Company 
General Foods Corporation 
Johnson & Johnson, Inc. 
Lederle Laboratories Div. 

J. Martinson & Company 
Wm. Montgomery Company 
Pet Milk Company 

Rexall Drug Company 
Stanley Home Products 

U. S. Tobacco Company 
White House Milk Company 


For complete specifications and details, write to: 


FMC PACKAGING MACHINERY DIVISION 


4914G SUMMERDALE AVE. 


wremvirrm Sfokes and Smith Company 


PHILADELPHIA 24, PA. 
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& in, high, also help move packages 
onto the belt. 

Since there are no rough surfaces 
to accumulate dust or dirt, unit has 
self-cleaning action. As belt travels 
around pulleys, ribs fan out and re 
lease any spillage-—B. F. Goodrich 
Industrial Products Co., Akron, 
Ohio. 

Circle 156C on Reader Service Card 














Relief-Type Roof Vent 
Aids Fire Fighting 

This quick-opening vent, designed 
for rapid escape of smoke, heat, and 
gases in event of fire, provides a 28 
iq. ft. opening. 

Known as Pyrojector, it operates 
entirely above the roof line. At tem 
peratures above 212F., a fusible link 
melts and coil springs open two 
double-wall dampers outwardly. This 
relief limits the horizontal spread of 
flame and makes fire fighting more 
effective by tevealing its location. 

Unit is weatherproof when closed 
and can be used for extra ventilation 
in good weather.—The Swartwout 
Co., 18511 Euclid Ave., Cleveland 

Circle 159A on Reader Service Card 
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Seals Cold-Storage Doors 
Against Moisture 

Shown here is a new sealing tech- 
nique for cold-storage doors that 
promises trouble-free operation at 
temperatures down to —80 F. It 
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prevents moisture penetration into 
the core when door is under high 
vapor pressure conditions. 

Known as Vap-r-tyt, method con 
sists of soldering all metal seams and 
sealing all penetrating bolts on front 
of metal-clad doors, whether cladding 
covers entire door or only part of it 
This protection is now standard on 
all of maker’s low-temperature doors 
for zero and sub-zero operation, and 
is optionally available on any other 
metal-clad door in the line.—Jami- 
son Cold Storage Door Co., Hagers 
town, Md. 

Circle 159B on Reader Service Card 


























Higher Power Reported 
For Frozen-Food Cutter 


Redesign of this hydraulic frozen 
food cutter has more than doubled 
its power—thus it now easily cuts a 
6x4 in. block of hard maple (photo 
above) at le than 1,600 Ib. pres 
gure. 

This power increase is attributed 
to use of 24-in.-dia. cylinders that 
provide cutting pressure of 6,848 Ib. 
per cylinder. Unit's hopper is ad 
justable from 4 in. minimum to 9 in 
maximum, and cutting speed ranges 
20-22 strokes per min 

Special hydraulic 
limit-switch arrangement enable syn 
troke with a timed 


design and a 


chronizing the 








VISIBLE 


CALIBRATED DIAL 
ON-OFF SWITCH POSITION 
OPERATING POINT INDICATORS 


for pressure or temperature 


HERMETICALLY SEALED CONTACT 
LINC PLATED STEEL CASE 
OUTSIDE ADJUSTMENTS 


FOR OUTDOOR SERVICE 
OR OTHER APPLICATIONS 
(NEMA 1A, 2, 3, 4) 


Drip Tight 
Semi-Dust Tight 
Weather Resistant 
(Weather Proof) 
(Splash Proof) 
(Sleet Proof) 
(Moisture Resistant) 
(Rain Tight) 
Weather Tight 
(Hose Test) 


Write for catalog No. 857W which also lists 
general purpose controls (NEMA 1) and 
explosion proof controls (NEMA 7, 9, 9A). 


THE MERCOID CORPORATION 
4201 Belmont Ave., Chicago 41, Ill 
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cut V-belt costs 


By this simple test you can see for your- 
self how the concave sides (Fig.1) of the 
Gates V-Belt lengthen the life of the belt... 
thus reducing costs. 


Just bend a Gates V-Belt and feel the sides. You 
will see that these precisely engineered concave sides 
have now become straight, permitting them to grip 
the sheave groove evenly. (Fig. 1-A). This assures 
longer belt life: lower costs 

Now make the same test with 
a straight-sided belt (Fig. 2) 
Notice how the sides bulge out on 
the bend (Fig. 2-A) concentrating 
the wear at the points shown at 













arrow 

rhese tests should convince you that it pays to 
specify the V-Belt with Concave sides—Gates Vulco 
Rope...readily available from nearby distributors 







‘ 
THE CONCAVE SIDE 
U.S PAT.NO 1813698 






VPA ' f / } World’s Largest Maker of V-Belts 
| Gates Distributors| | The Gates Rubber Co. 
ore in the Denver, Colorado 





Yellow Pages There are Gates Engineering Offices and 










. 

| Distributor Stocks in all industrial 

> a . centers of the U.S. and Canada, and in 

— oo 70 other countries throughout the world. 
160 . oo For more data, circle this page number on card at back 
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take iy conveyor. Also, unit can 
be pre-set for either of two stroke 
| means of a selector switch. 


il if 
I he ire two thickness gage 
plates, one for 3-in. and 4-in. slices, 
the other for a 6-in. slice. They are 
of staink is are the knives and 
riage In addition, machine has 
ecial finish that guards against cor 


ind chipping HH G Weber 


‘ Co Kiel \ l 
Circle 159C on Reader Service Card 


Novel Moisture Tester 
Has Built-In Memory 


Ih iutomat unit not only 
TERIELLIE EA the time required for 
ravimetric moisture determinations 


but stores the results indefinitely. 
Now all a lab technician has to do 
weigh a sample directly into the 
machine ensitive pan balance, 
push a button, and the unit takes 
In 6 min., it dries the sample, re 
his it mputes moisture content 


rings a bell, and waits 
to be read.—C, W. Brabender In 
trument lin P.O. Box 106, § 
Hackensack, N. | 

















Sanitary Plate Magnets 
Guard Product Quality 


Phi initary magnetic separator 
removes tramp iron from any prod 
ict (wet or dry) that is handled by 

It v, or chute l'ypical appli 


itions include guarding the quality 
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535-1/3% more capacity...24" and 30" heights 


in this new rectangular, mobile under-counter type 


by WEAR-EVER 


— 


a la eee HINGED COVER 


RUBBER BUMPER 
protects counter 
olaleomma@elaliciall 

SS Felaler 
fre Slam, 


11 
tt 


SWIVEL CASTERS 
ball 


ire rubber 


earring type for 


eal mobility 


WEAR-EVER FEATURES 
FOOD-HANDLING ITEMS 
FOR EVERY NEED 


aa 


Under-counter bin 


We’ve “squared away” the conventional round container, 
to give you 4 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
scratch resistant alloy. Seamless construction. Smoothly 


WEAR-EVER 
ALUMINUM 
UTENSILS 


THE ALUMINUM COOKING UTENSIL COMPANY, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 
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4 f 
@e' top, can be 


asily removed 


Tokmmolela @malely 


SNAP-BACK HANDLE 
WALLS | 


permits easy n 


relate Mmalelaleiiiale) 


CAPACITY 


CAT NO 
4 om Os iil), 


IU 


OVER-ALL HEIGHT 
inches 


OUTSIDE DIMENSIONS 


ncluding bumper 


Depth Width 
227%" 


to 


Trucks 


rounded, easy-to-clean inside corners. Sanitary flared rim. 
Naturally, we’ve designed this new container for a per- 
fect fit under your standard cook’s and baker's work tables 
—same as the round type. 
Like to see a sample? Pick up the phone and ask your 
Wear-Ever man to wheel one over. Or send coupon for full 


108 Wear-Ever Bldg 
L'd like 


New Kensington, Pa 


(C2NTLEMEN to know more about your new rectangular under. 


ounter bin 


f f 
C) Send me your catalog ] Have your representative see me 


Name 
Tiree 
Fill in, clip to your letterhead and mail today 


NEW 
Cloth 
scouring cloths 


ITEM! 


Won't scratch, won't mar, far 


Metal 
outlasts 


Wear-Ever's new couring 
wdinary 


4t your dealer's 
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uniforml y- 


fine flavor 


Don’t give normal seasonal or regional variations 
in flavor a second thought when you use MSG (pure mono 
sodium glutamate) in food processing and preparation. 


MSG controls the over-all flavor features of quality 
protein foods. By blending and strengthening their naturally 
fresh taste MSG can create a uniform flavor identity the 
consumer recognizes. It is economical and easy to use. 


Always rely on Great Western MSG to accentuate 
and maintain the fine fresh flavor characteristics of your 
product. Insure uniform flavor-quality to develop 


dependable customer brand preference. 


Discover “The Secret of Good Taste’’—Try Great Western’s 


A Product of 
AMERICAN AGRICULTURE 


We invite inquiries from current and 


prospective users of MSG 
THE GREAT WESTERN SUGAR COMPANY 


Denver, Colorado 


. oo For more data, circle this page number on card at back 


GREAT WESTERN 


MSG 


99+% Pure Mono Sodium Glutamate 
Crystals 


in: vegetables, meats, canned soups, 
poultry, seafood, sauces, gravies, 
seasonings, and frozen foods. 
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of vegetables, soup stock, meat prod 
ucts, and pickles. 

Non-electric units (Cesco Sanitary 
Magnetic Plates), they are made of 
stainless steel, welded at every joint, 
and polished to a satin finish. Free 
of cracks, crevices, and sharp cor- 
ners (which might promote unsani 
tary conditions ), plates are wate! 
proof and may be washed regularly 
along with other equipment. 

Units are powered by strong Al 
nico magnets. Preferably, product 
should pass over the plate in as thin 
a layer as possible, but the separator 
may also be suspended over the ma 
terial. Four models of varying power 
are available in any width from 
4-48 in.—Columbia Engineering 
Service, Santa Rosa. Calif. 

Circle 160B on Reader Service Card 


Unique Fluorescents Provide 
1,000 Footcandles 


Radically new fluorescent lamps, 
operating at high frequency in a 
special fixture, reportedly give the 
highest level of comfortable lighting 
yet achieved—over 1,000 foot 
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candles. In comparison, levels of 
100-200 footcandles have until now 
been considered well above average 

Unit (Power-Groove), shown 
opened in top photo, has a series of 
lengthwise grooves that double the 
light output through effective con 
trol of electrons and mercury pres 
sure within the tube. Use of a 400 
cycle circuit cuts ballast weight 
about 20 lb. per fixture and reduces 
heat transfer into the room. 

Louvers are wedge-shaped in 
cross section (bottom photo), with 
each side approximately parabolic. 
lixture’s 35<leg. shielding, both for 
cross and lengthwise viewing, boosts 
employee comfort.—General [le« 
tric Co., Nela Park, Cleveland 

Circle 163A on Reader Service Card 
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New Ultrasonic Emulsifier 
Has Many Applications 


Employing a new operating prin 
ciple, this ultrasonic emulsifier offers 
faster and more complete emulsifica 
tion, plus easier maintenance, ‘Typ 
cal applications include processing of 
salad dressings, margarine, soups, 
sauces, ice cream, and peanut butter. 

Unit uses fluid-dynamic forces of 
the liquid to produce the sound 
waves, instead of generating ultra 
sonic energy externally. ‘This is a 
complished by impinging fluids in 
a jet stream on the edge of a blade. 
Latter vibrates at its natural fre 
quency 22,000 cps.), and 
cavitation continuously in 


(about 


occul®rs 








how to move 


GASES 


with 


NO MOVING PARTS 





STEAM OR 
— 


> 


_— 


WHAT 
COULD 


BE 
_ e 


DISCHARGE 











In I-R Ejectors, 
nothing moves 
but the motive 
and suction gases 


S SIMPLE and sturdy as a piece 
A of pipe, the I-R Ejector offers 
real economy and dependability 
for a wide range of applications. 


They can be used to create 
vacuum or increase pressure, and 
to mix gases. 


Your nearest Ingersoll-Rand 
branch office or representative 
will be glad to give you complete 
information. — Or write today for 
a copy of Bulletin 9013-A. 


RR 
Ingersoll-Rand 


11 Broadway, New York 4,N.Y 
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REFRIG 











MODEL ZNC 
Partlow Control selected by Carrier 
Corp. to regulate refrigerated car 








temperatures. 


Partlow Controls help Carrier 
Railway Refrigeration Units 
“think for themselves” 


Carrier Railway Refrigeration Units that “think for themselves” 
are setting a new standard for positive, controlled temperature in 
rail transportation of frozen foods. And Partlow Controls call the 
signals that keep temperatures on the button! 


The Carrier systems are designed to heat as well as cool, provid 
ing a constant temperature despite the various climate changes 
encountered in transcontinental runs. A car temperature range 
from —10°F to 70°F is possible, depending on the Partlow Control 
setting. 


What's your temperature control problem? Tell it to Partlow! 
There’s a Partlow Control to fit your requirements . . . in the range 
from —30°F to 1200°F. For use with gas, oil, steam or water valves; 


or electrical equipment 


SEND FOR CONDENSED CATALOG 


the pioneer in mercury thermal controls 





THE PARTLOW CORPORATION, Dept. F-857, New Hartford, N.Y. 
Offices in All Principal Cities 


NO MATTER WHAT YOU MAKE, PARTLOW CONTROLS WILL HELP MAKE IT BETTER 
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the stream rushing past the blade 
\ll energy is developed and used 
night in the product 

Illustrated machine (Autosonic) 
reportedly meets the need for a 
continuous supply of emulsion auto 


matically gC ired to process volume 
Oil, water, and emulsificant enter 
through three valves and flow-rate 


indicators, which adjust proportions 
of cach ingredient in final emulsion 
Float switches maintain proper bal 
ance in a reservoir by starting and 
topping feed and discharge pumps, 
as well as the emulsifying unit 
Capacity range is 100-250 gph. 

Another unit (Dispersonic) is de 
igned to handle dispersions of pow 
ders in liquids or emulsions of an 
ibrasive nature. A 3-hp. motor pro 
vides a continuous output of 300 
gph. Mounted endwise on legs, off 
the floor, it is casily set into place 
ind moved as required 

All parts of these machines are 
readily accessible for cleaning. Those 
in contact with liquids are of stain 
lc tecl or ar plastic coated. 
Sonic Engineering Corporation, 146 
Selleck St.. Stamford, Conn. 
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INGREDIENTS 


Spray-Dry Citrus Flavors 
Boost Product Quality 


Developed particularly for use in 
gelatin dessert powders are three 
new spray-dried citrus flavors 

Known as “Dolcoseal’, they are 
specially processed from natural oils 
(lemon, orange, and lime) for 
maximum stability. Used at the rate 
of 4 oz pel 100 Ib. of dessert 
powder, they impart excellent flavor 
to the clear finished product 
Dodge & Olcott, Inc., 180 Varick 
St., New York City. 
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2 New Synthetics Gaged 
For Possible Food Use 


Preliminary toxicological studies 
on two new products have indicated 
their possible suitability for use in 
foods and food-packaging materials. 

l‘irst material is a new form of 
hydroxypropylglycerine (Hyprin GP 
25), made by reaction of glycerine 
and propylene oxide. It is a viscous, 
imber liquid, less volatile and hygros 
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Particle Control 
with a 


GAULIN 


Homogenizer 








UU) 


What’s the best method to disperse, emulsify or blend? 
It’s all in Particle Control. No single piece of equip- 
ment will satisfy all requirements, so Gaulin offers 
three designs. 


HOMOGENIZER works at high pressures, uses tremen- 
dous velocity and energy gradients to create extreme 
concentrated turbulence to produce more uniform, 
stable emulsions and dispersions. 


SUB-MICRON DISPERSER handles pigments and other 
abrasive dispersions. S-M-D Valve uses the same 
hydrokinetic principles as Homogenizer to produce dis- 
persions of ultimate fineness. 


RE* COLLOID MILL is a highly advanced, two-stage 
design which provides continuous micrometer control 
for producing superior emulsions or dispersions. 
Operation is greatly simplified, maintenance negligible. 
LABORATORY HOMOGENIZERS AND COLLOID MILLS 
are available on rental basis. Use them to explore the 
dramatic new Gaulin dimension of Particle Control. 


PARTICLE CONTROL plus GTA Gaulin Technical 
Assistance — is the key to new savings, better quality 
in your processing. 





For complete data 

on the new RE* 

Calloid Mill 

Ask for Bulletin = Find out 


can do 


Homogenizer 


Ask for Bulletin 


LH-55. 


PREE! Ask for GTA and 
the Gaulin 
Product Information 


Library of 


your best source for a low 
cost solution to moving or 
mixing your product, Write 


or call today 


Ca 


MANTON 


For technical data on Homogenizers and Sub 

Micron Dispersers Ask for Bulletins H-55 and / 
SMD-55. < 
Manton-Gaulin offers complete research, labora 

tory and test facilities, plus 60 years’ experience, irene mate 
to help you apply Particle Control for dispersions, y 
emulsions and blends ~~ 


MANTON-GAULIN MANUFACTURING COMPANY 


73 Garden %., Everett 49, Mass. 





about 
all the things you 
with 
a Laboratory 


ee eatin aN 
Ulin. 





Aluminum Foil Packaging— 


= infestation of packaged 
foods and other products is impor- 
tant from the standpoint of health 
and sanitation as well as eco- 
nomics. And products, even though 
free of insects when packaged, may 
become infested by insects pene- 
trating the package material itself. 

Food manufacturers and proc- 
essors are vitally concerned with 
the insect resistance of packaging 
materials. Consumers, too, have a 
stake in this—and so do wholesal- 
ers and market operators who can 
boost profits by purchasing in 
larger quantities. The risk is big, 
however, because of the difficulty 
and expense of insect control. Re- 
gardless of storage care, packaged 
foods pass through so many chan- 
nels that contact with a wide vari- 
ety of insects is inevitable. 

The ability of insects to pene- 
trate packages varies. It depends 
on the species of insect and its 
stage in life, the presence of folds, 
creases or scratches on the outside 
surface of the package, and parti- 
cularly upon the type and thick- 
ness of the packaging material. 

Among all materials, aluminum 
foil is outstanding in its ability to 
resist penetration by insects. This 
is in addition to its well known 
superiority in maintaining fresh- 
ness and flavor by excluding mois- 
ture, air, odors and light. 

Aluminum foil has several prop- 
erties that make it an excellent 
insect barrier. It is hard, making 
it difficult for most species to bore 
through. It is odorless, tasteless 


Reynolds Metals Company, Louisville 1, Kentucky 
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Resistance to Insect Infestation 


Report No. 10 of a Series by Reynolds Metals Company 


and has no food value to attract 
insects. It is opaque and insects 
appear to prefer transparent ma- 
terials. Since hunger or the desire 
for seclusion is the driving force 
that causes insects to bore through 
packaging materials, they are 
selective in their attacks. Most 
plastic and organic packaging ma- 
terials absorb or allow the escape 
of food odors that insects can de- 
tect. In many instances, these 
materials themselves have charac- 
teristic odors or tastes that attract 
insects. Aluminum foil is non-ab- 
sorptive and practically imperme- 
able, making it an ideal component 
for insect-resistant packages. 

Studies with various insects, 
particularly the cadelle and the 
lesser grain borer (both extremely 
good borers), have shown that 
they will penetrate 80% to 85% of 
packages made from widely used 
plastic films within two or three 
weeks’ time. Proper use of 0.001” 
aluminum foil cuts this penetra- 
tion to zero over a one month test 
period. 

Greatest attention to this insect 
problem is being given to con- 
sumer packages—generally sealed 
overwraps, carton liners or 
pouches. But bulk storage of prod- 
ucts for future use or processing 
presents an even greater problem. 
The solution is provided by the 
large variety of aluminum foil ma- 
terials and packages available for 
bulk storage. These include multi- 
wall bags with aluminum foil 
liners, case liners of aluminum foil, 
foil-lined fiber drums, and alumi- 


num foil for lining storage bins. 
Use of aluminum foil for lining 
storage bins also permits effective 
fumigation to prevent reinfesta- 
tion without contaminating the 
products stored. 

The accompanying table gives 
the results of a controlled one-year 
test of insect infestation in a bulk 
storage situation. 

Reynolds research facilities and 
experience are available to help 
solve your packaging problems. 
Call your nearest Reynolds repre- 
sentative. Or write 
Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 


EFFECTIVENESS OF ALUMINUM FOIL 
IN COMBATING INSECT INFESTATION 


STORED PRODUCT 
Tobacco, 1000-Ib. lots 
INFESTING INSECTS 
Tobacco Beetle and Moth 
DURATION OF TEST 
One Year 
CONTAINERS TESTED 
Unlined Hogsheads and 
Hogsheads lined with laminated 
aluminum foil material (.0015” heat- 
sealing plastic film .001” aluminum 
foil 80-b. paper) 


RESULTS OF TEST 


UNLINED HOGSHEADS 
All were infested to a depth of 10 to 
11 inches. Resulting tobacco loss 
was as high os 6%. 

LINED HOGSHEADS 
Infestation was confined to two small 
surface areas where lining material 
had been punctured. Penetration 
zero. Loss zero. 


See ‘Circus Boy’, Sundays, NBC-TV. Watch for 
Reynolds on “Disneyland”, ABC-TV Network. 
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copic than the original glycerine. 

Second item is a_ plasticizer 
and surface-active-agent intermediate 
(Hyprose SP 80) made by reacting 
propylene oxide with sucrose. It, 
too, is a viscous, amber liquid. Fatty- 
acid esters of this material show 
promise as emulsifiers and detergents. 

Dow Chemical Co., Midland, 
Mich. 
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Isoascorbic Acid Offered 
As Easy-to-Use Tablets 


D-isoascorbic acid, which safe 
guards color of cured meat products, 
is now available in easy-to-use tablet 
form. 

Tablets (Takatabs) are made 
effervescent for rapid dissolving, 
forming sodium isoascorbate in solu- 
tion. They may be added directly to 
pumping and cover pickles without 
danger of releasing toxic nitric oxide 
fumes, In addition this agent can be 
applied as a spray. 

Product is packaged 100 tablets 
per box. T'wo tablets provide & OZ. 
of sodium isoascorbate, which is the 
maximum level permitted per 100 
lb. of meat.—Takamine Laboratory, 
Clifton, N. ]. 
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CHEMICALS 


New Cleaner Curbs Foam 
In Spray-Wash Units 





Excessive foaming of bake-pan 
cleaners in spray washing machines 
may now be eliminated with use of a 
new high-efhciency compound. 

Called “PMMC,” its foam-con 
trolling ingredients also emulsify 
contaminants that tend to clog pipes 
and spray jets. ‘Thus, labor and main 
tenance costs are cut. Material r 
tains alkalinity over long periods, is 
free-rinsing and  non-corrosive.- 
Diversey Corp., 1820 W. Roscoe St., 
Chicago. 

Circle 167B on Reader Service Card 


Potent Deodorizer Gives 
Low-Cost Control 
Unpleasant odors in slaughter 


houses and rendering plants, for ex- 
ample, may now be economically 
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controlled by a new water-soluble 
deodorizer. 

Product (Ozene) not only masks 
existing odors but also attacks odor 
causing organisms, thus can be fed 
directly into sewage lines. Easily 
used as a spray or in water solution, 
material is fast-acting and may be 
diluted as much as 100:1. 

Furthermore, it cuts slime and 
grease deposits.—Allied Chemical & 
Dye Corp., Solvay Process Div., 61] 
Broadway, New York City. 
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Automated System of warchouse dis 
tribution employs electronic con 
trols that guide flow of goods 
through every phase of operation. 
Punch cards provide automatic in 
ventory control and_ billing.—Dasol 
Corp., 14 Charlton St., New York 
City. (167D) 


Stainless Liquid Meter, with only 
one moving element exposed to 
fluid, offers accurate control and 
maximum product protection, Ca 
pacity of l4-in. unit (Neptune) 
ranges 20-100 gpm. for most liquids 

Neptune Meter Co., 19 W. 50th 
St., New York City. (167] 


Portable Grain Conveyor cleans, 
conveys, and conditions product in 
one operation. Unit (Grainvayor) 
employs automatic vacuum-con 
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EFFECTIVE 
LUBRICATION 





LUBRIPLATE 
130-AA 


affords machine parts and bearings 
real protection against rust and 
corrosion, It is a grease type lubri- 
cant that possesses the utmost in 
water and acid resistance. It has 
exceedingly high film strength. Due 
to the marked adhesiveness and 
water resistance of LUBRIPLATE 
130-AA, it does not wash off read- 
ily, hence is the ideal lubricant in 
the presence of moisture. 











REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE Lusricants 
WILL IMPROVE ITS OPERATION 
AND REDUCE MAINTENANCE 

















For nearest LUBRIPLATE distributor 
see Classified Telephone Directory. 
Write for free “LUBRIPLATE DATA 
Book"... a valuable treatise on lubri- 
cation. LUBRIPLATE DIVISION, 
Fiske Brothers Refining Company, 
Newark 5, N. J. or Toledo 5, Ohio. 


Wop nn 
THE MODERN LUBRICANT 


PISKE BROTHERS REFINING, 


“Ween 
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FOR THE 


‘ey Right 


STERLING SPEED-TROL 
VARIABLE SPEED MOTORS 


STERLING SLO-SPEED 
GEAR MOTORS 


STERLING CONSTANT 
NORMAL SPEED MOTORS 


STERLING MULTI-MOUNT 
SPEED REDUCERS 


POWER DRIVE 


DECISION 


a staff of engineers 
at your service go- 


but NOT “* f 


on your payroll 


Let Sterling Electric Power Drive Engineers 
assist you in the selection of power trans- 
mission equipment and controls precisely 
co-ordinated with your machinery, product 
and production volume to help you achieve 
greater productivity. Sterling Drives cor- 
rectly matched to specific job requirements 
can simplify cost reduction and improve 
your competitive position. Thousands of 
leading companies are profiting daily 
through installation of correctly engineered 
Sterling Electric Power Drive systems. 


Write for Bulletin No. 185. Discover 
the big advantages Sterling Electric 


Power Drives can bring to your plant. 
a 


Sterling offers you a wide range of ats 

Electric Power Drives of advanced de- ir , wees 

sign —variable speed or constant speed 
with manual or automatic controls. 


TERLING (Sr 


ELECTRIC MOTORS 


Los Angeles 22 - Chicago 35 - Cincinnati 37 - New York 51 
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trolled cleaner that removes con- 
tamination and reduces musty odors. 
Operated by one man, machine will 
convey over 400 ft., elevate to about 
100 ft.—Myers-Sherman Co., Stre- 
itor, Ill, (167F) 


Remote Humidity Indicator pro 
ar ontinuous readings accurat 
to 14%. Mechanically-operated dc 

(6-5/8x6x44 in is easily in 


talled veigh ( 


Ib.—Serdex, Inc., 


! 
4 
Cambridge St., Boston. (168A) 


Stainless Milk Tanker, having arch 
type construction with ‘drop be lly’, 
provide 350-gal. payload. Unit 
Light Flight) has low center of 
ity that climinates side sway 
nd offers improved tracking and 
braking, whether tank is full on 
empt Stainless, Inc., 15048 Del- 
ano St., Van Nuys, Calif. (168B) 


New Dial ‘Uhermometer (34 in.) fits 
ill bi-metallic wells. Stem can be 
placed at any angle and case rotated 
to any position ¥ ithout affecting 
icy. Unit (Model 1035) has 
n.-dia. bulb, 4-in. N.P.T. fitting 
Palmer Thermometers, Inc., 2502 
Norwood Ave., Cincinnati. (168C) 


EQUIPMENT 
APPLICATIONS 





Pallet-Less Unit Handling 
Cuts Costs for P&G 


tem of handling unit 
ithout pallets has proved a 
t-cutter in Proctor & Gamble 
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Before Eriez engineers designed this 

new vibratory unit, they went right to 

the people who use feeders and asked » 
ee 


them to list the features they'd want in 
a feeder. The result is this outstanding 
vibratory feeder—the most efficient, New HI-VI electro-permanent magnetic vibratory feeder 
most dependable unit that engineering has many of the features you asked for: greater output 
skill has yet produced—a feeder based : . : 

than other units of comparable physical size; totally- 
enclosed drive element; rust-proof, long-life spring; new 
design tray for more uniform feed; needs no rectifier! 


on new concepts in mechanical design 


and construction materials. 


Accurate, controlled feed of bulk 
materials from ounces to tons 
per hour —automatically! 


For all types of materials 


Dry, hot, dusty, lumpy, abrasive, etc. Con- 
veys, spreads, agitates, separates, blends, 
dries, cools and mixes bulk materials eco- 
nomically and in little space. New, rectan- 
gular-shaped tray produces uniform feed 
without “front end flip’ or rear “dead 
spots.” Compact base; feeders can be used 
in tandem or side-by-side applications. Has 
firm, stable mounting . .. or can be 
mounted without the base, directly on a 


component 


HI-VI's operating principle; 
no rectifier needed! ) by : 

Operating at 3600 CPM directly off an AC esha bndliatiacx comaree ourrur cannery 
line, this new feeder needs no rectifier; just g _— ‘ ‘have replaced: vibratory teoder hes ¢ 
, : ‘ ; ‘ in capacity than other units of 
Pug oe Were & mm vibratory equipment, Not subject to cor- physical size . . . gives you higher ¢ 

The heart of the Eriez HI-VI drive sys- rosion, ‘packing,’ fatigue or other crit- ating efficiency over broader operating 
tem is a lifetime-powered Alnico V magnet. | ieat characteristics of steel leaf spring ranges. . . lets you move more materials 
systems, glass fiber springs will provide faster! Higher copacity percentage varies — 
many yeors of dependable, trouble-free with the particular models in the tine, 
performance. 


This magnet replaces the rectifier, in effect, 
by providing an automatic, inherent mag 
netic rectification system which is simple, 


trouble free and highly efhicient. All energy 





(a two-way push-pull vibrating action) 


goes for productive performance. Only NOTICE THESE FEATURES, MANY OF THEM EXCLUSIVE! 


Eriez vibratory feeders have this exclusive Totally enclosed drive element @ Long-life, dise-type glass fiber spring; can't rust @ 
‘two way action! Greater capacity @ Rectangular-shaped tray bottom for more uniform feed @ Less sen- 
sitive to voltage change @ Compact base doesn't interfere with tandem, side-by-side or 
back-to-back installations @ Almost silent operation @ Corrosion resistant @ Larger, 
(@ oie = ames more powerful Ainico V magnet @ No ‘‘airgap adjustment’’ needed @ Units are light 
4-1\-¥4 ’ an weight, compact, easily installed @ No sliding or rotating parts to wear @ Low power 


HI-POWR ERIEZ consumption, maintenance ond operating costs 
* 


_ oo 











 VISRATORY EQUIPMENT 
A 
ERIEZ MANUFACTURING COMPANY 

106-V Magnet Drive, Erie, Pa. 


ERIEZ . . . pioneers and world's largest producer of permanent non Please mail information on the new Hi Vi vibratory equipment to: 
electric magnetic equipment for industry, has three major product lines 
to serve your needs: HI-POWR MAGNETIC SEPARATORS—to remove 
unwanted iron from processing lines of all kinds. HI-POWR MAGNETIC COMPANY 
AUTOMATION UNITS—to solve numerous materials handling prob 


lems . . . convey, transfer, control, elevate, re-position, etc., ferrous ADDRESS 


NAME 


materials or parts during many manufacturing processes. HI-VI VIBRA- 
TORY EQUIPMENT—Feeders, to move and accurately feed bulk mate 
rials; Unit (Bin) Vibrators, to keep bulk materials flowing evenly and 
smoothly through hoppers, bins, chutes, ducts, etc. a. —— a oe ee oe ae ee ee ee oe wal 


CITY STATE 
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EASY 
TO CLEZ 
(Se ORS ED 
INSPEC 


These valves are ava 

elelt MMe This (amie) 
rising stem ” out tw 
side screw and yoke @ 
patterns 


Walworth iron body saddle type wedge gate valves tions of design and materials including bronze- 
mounted, all-iron, and ni-resist; with both flanged 
and screwed ends. All types can be repacked under 
pressure when fully opened or fully closed. 
Walworth saddle-type valves are available in a Ask your local Walworth distributor to give you 
wide range of sizes in eleven different combina- complete information or, write for circular. 


ALVY/ O FT Fi 


60 EAST 42nd TREET, NEW YOR? N.Y 


are suitable for use on steam, water, gas, gaso- 
line, oil, and many proce lines. They are easy to 


take apart, simple to service, fast to reassemble 


WALWORTH SUBSIDIARIES 
CANADA, LTD 
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CUT COSTS WITH 
Co.’s warehousing and distribution 
operations. 
Key to this technique is use of 4 =e A LT ‘ T © 


special hydraulic clamps (developed 


i ; rt Co. 
in conjunction with the Hyster Co } @ Delivers a well settled, nicely squared bag 
that mount on masts of standard > at top, bottom and sides 


lift trucks. They are adjustable in © Deeeneed, dochlé Salt, enlferaty eed ed 
width from 20-70 in., have large con oe keeps product in and dirt out 

tact areas to curb crushing of bottled is Uses any standard make of gusseted bag 
or packaged goods, and are rubber s no royalties 

surfaced to prevent load slippage . Seal readily opened, yet tamper-proof 
Other types of clamp attachments 8 Seals 30 to 50 bags per minute 

for pallet-less handling are now avail Wenes eddinst coute vedueed up to 000080 per 
able from several fork-truck manu- 1a month per machine 

facturers. : 5 

At P & G, this system enables unit 
handling of as many as 412 individ 
ual cartons with total weight up to 
3,000 Ib. 

Clamp pressure, controlled by a 
special valve on the truck, is adjust 
able for light, medium, and heavy 
products. As a result, only a few of 
the company’s 300 items are not ss 
adaptable—those packaged in multi e aha Write for complete information 
wall bags and in cartons of limited 


teu eng a va LONSOLIDATED 


Biggest advantage cited for 


techmique is elimination of pallets. PALKALGIMG MALMINERY LORP 


In addition, loads may now be 
stacked more evenly and kept from BUFFALO 13, NEW YORK 
shifting when trucks start or stop 
suddenly or turn sharp corners. And 
should any carton damage occur, it For a cleaner, 


is confined to the visible outside 


stack. more uniform product — 


Furthermore, all of these gains the NEW COMMERCIAL 


were achieved without loss of ware 


house cube or operating efficiency, PNEUMATIC SEPARATOR 























and without additional safety hazard. 
Circle 168D on Reader Service Card 


Every Kind 


Compressed Air Provides 


Faster Batter Mixing Quick Delivery 


Use of compressed air enables 
Maier’s Bakery, Reading, Pa., to mix 
lighter, more uniform cake batter at Plates, Structurals, 


14 times the former rate. In addi 


tion, this same ai transports batter Bars, Sheets, Tubes, etc. 


from mixing department to cake de 


positor some 35 ft. away. Carbon, Alloy, Stainless DESIGNED for automatic foolproof 


Air pressure, developed by a 1 hp. separation of light or defective 


compressor ( Ingersoll-Rand Co., Steels, Babbitt Metal. grades or chaff from raisins, green 


: or dried lima beans, peas, dried 
Phillipsburg, N. J.), is applied peas, Grieg 


. beans, and grain 
im a continuous-automatic mixer types of nuts and nut products 
(Oakes). Air is injected Just before For further information, on hou 
batter enters head of machine, the the NEW Commercial Pneumatic 


amount being regulated for different Separator can improve your pro 
types of cakes. cess and product, write, wire or 
‘ : - } , 

Compressor is a 2-stage unit rated see 5. Symes © Sony tae. SON pgam 

70) : : : 5 . New York, Boston, Wallingford, Conn., » 1. 
at 20 ) psi. Equipped with inter- Philadelphia, Charlotte, Detroit, Cincin- Commercial Manufacturing 
cooler, it is located in the basement nati, Cleveland, Pittsburgh, Buffalo, Mil- & S | C 
and supplies clean ail! through 4 waukee, Chicago, St. Louis, Seattle, upp y 0. 


125-ft. line. Spokane, Los Angeles, San Francisco 





2432 $. Railroad Avenue «+ Fresno, California 
Circle 171A on Reader Service Card Phone Adam 7-6101 
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OF VEGETABLES 
MEAT PRODUCTS 
SEA FOODS 


"makes”’ the flavor... 


Havor, makes the sale! 


Discover for yourself this simple, low cost way 
to put more sales appeal in your products. For 
just a fraction of a cent per pound, Zest Mono- 
sodium Glutamate brings out more of nature’s 
own flavor in the foods you process. Flavor that 
helps you make extra sales over competition. 
In vegetables, impartial taste tests proved Zest 
enhanced the natural flavors of asparagus, corn, 
peas, beans, beets and others. In meat products, 
Zest imparts greater appetite appeal without 
necessitating any change in curing time or for- 
mula. In seafoods, Zest captures that fresh-caught 
taste... guards against flavor loss during process- 
ing... locks flavor in to build your reputation. 
For a sample of Zest, Staley’s 99+% Pure 
Monosodium Glutamate, write now to: 


A. E. Staley Mfg. Co., Decatur, HL 


Branch Offices Atlanta Boston Chicago Cleveland Kansas City 
New York Philadeiphia « San Francisco * St. Louis 
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JUST OFF THE PRESS___ 


NEW CATALOGS AND BULLETINS 
— Free For The Asking — 


PLANT ENGINEERING 


Plastic-Lined Plug Valves 


he line of Teflon-slee 
steel plug valves with 
way views. Bulletin SI, 
Continental Mfg. Co 1 
York City. (172A 


Flexible Plastic Pipe 


Has data ind specifications to 
three grades of polyethylene pips 
ind styrene alloy fittings. Also 
contains installation methods and 
ipplications. 16p.—Franklin Pla 
tics, Inc., Franklin, Pa. (172B) 


Grease-Proof Floor Tile 


Folder ovV iailable lor 
ind typi il 
oof industrial floor tile. Files No 

G, Sp.—Flintkote Co 


cago Heights, Ill, (172¢ 


ipphi itions of greasc 


Rotary Sludge Dryer 


Photos show component detai 
of rotary unit for drying indu 
trial waste. Bulletin 572 
Standard Steel Corp., Los An 
geles. (172D) 


Water-Treating Reprint 


ASME paper discusses water 
treating processes for medium 


Reprint No. 11], 
Philadel 


pressure boil rs 
Ip Cochran ( orp 


phia. (172E) 


Reversing Transmission 


Explain operation of transmi 


ion that combines forward, neu 


tral, reverse and reduction posi 
tion Form No. I, 4p.—Snow 
Nabstedt Gear Co Hamden 


Conn Zl 


Quick-Dump Valves 


Pictures valve line ranging from 

in. two-way and three-way, to 
4-in. four-way electrically-operated 
unit Especially useful in hy 
draulic systems. Form 2B556 6} 

General Gas Light Co., Kala 
mazoo, Mich. (172G 


Controlled Volume Pumps 


Includes specifications and di 
nensions of controlled 
barrel pumps for metering out 
corrosive chemicals. Bulletin 1256, 


2p.—Milton Roy Co., Philadel 
phia (172H 


Canned Pumps 


Describes construction and op 

eration of line of fractional horse 
} 

power canned pumps Eighty 


models are available in four dif 


ferent metal 


Plainville, Conn 


Refrigeration Filter-Dryers 

Lists ratings for cartridge-type 
filter-dryers that absorb moisture 
from refrigeration systems. Vari 
ous models and accessories are 
available. Bulletins G-11A, 17, 18 
%] McIntire Co., 
N. J. (172] 


Livingston, 


Diesel-Engine Compressors 


Show integrally-built diesel 
engine compressors for use in iso 
lated locations or where more com 
pressor capacity must be obtained 
without greater dc mands on exist 
ing power fa ilitie Unit com 
bi i¢ engine and compres Or On 
ingle crankshaft. Form 3207, 8p 

Ingersoll-Rand, New York City 
(172K) 





Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are listed 
and keyed in the Reader Service 
Section 





Coupled Vertical Pumps 


Bulletin, in color, explains uses 
of short coupled vertical service 
pump Advantages listed are low 
installation cost, reduced floor 
pace no priming necessary, no 
danger of flooding, and low main 
tenance and power cost. Bulletin 
FPP, 6p.—Layne & Bowler, Inc., 
Memphis. (172L) 


Level Gage IIluminator 


Illustrates liquid-level gage il 
luminator that is explosion-proof 
ind ha 
cedure Data Unit 300, 2p 
Jerguson Gage & Valve Co., Bur 
lington, Mass 172M) 


implified re-lamping pro 
4 


Stainless Steel Stock 


Contains more than 20 tables 
on stainless steel sheets and strips, 
including detailed data on a stain 
less steel finder, corrosion resist 
ance, fabrication properties, and 
weight tables. Also has stainless 


steel grade selection guide, and an 
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yethylene-coated container 
Naves 30% on 
hawing costs Lor liquids 


The new “Tetra Pak” container offers dual CCONOMICS . . « 

First, the packaging process is simple because the containers 
are simultaneously formed and filled in one continuous opera 
tion, using large rolls of specially prepared “Tetra Pak” paper 

Second, pape r costs are cut almost one-half through the use 
of a coating specially formulated from Bakexire Brand Poly 
ethylene Resins. Crown Zellerbach Corporation states the added 
stre ngth imparted by the polyethyle ne coating permits use ol 
lighter weight stock than for conventional cartons. The coating 
also provides a positive seal, 

‘To open, merely tear off any one of the four corners. To close, 
simply fold back the opened corner 

The “Tetra Pak” container is one more example of the many 
ways by which BAKELITE Resins serve the dairy industry. The 
resins include vinyls, polyethylenes = nolics, epoxies, and 
styrene and vinyl acetate latices. Some ar speci illy formulated 
for coatings used directly on pack; wes ade containers, others 
for protective finishes applied to processing equipment 

The actual coatings S are sup pli ad by formulators who employ 
these BAKELITE Resins for the wide variety of finishes available. 

For names of these « oating spec ialists, write De pt 71)-63 





: , Pir Fam: a 
A roll of printed paper with Shown is the “reg-rer” milk J fair’ 
coating based on Baki LI pac kage marke te d by Sunrise @. 


Polyethyle ne is fed into thi: Dairies, Hillside, N | Crown 
machine, heat-sealed at the  Zellerbach Corporation, San x thE ee 
base, filled with milk, cream Francisco, Calif., manufac- / 
or other liquid, then sealed tures the coated rolls of paper, 


into its four-sided shape coe and provides technical assist IN MATERIALS MADE WITH 
ready for market all in one ince on the machinery used £ od 
continuous ope ration, iM this new pac kaging proce 5. T J S&S iBAKELI ¥ _ 
“~ Jo )o§ 
+ 


RESINS 


ae7 


ine 
y IT PAYS TO PACKAGE 


ELITE COMPANY, Division of Union Carbide Corporation 30 East 42nd Street, New York 17, N.Y. 


The terms Bakevrre and UNion Carpe are registered trade-marks of UCC. 





NUMBER | 
OF CARS | 








2100 


ME §=61000 CWT of 


1900 


1600 


1500 


Timelivem ty-le eF-a= 


1300 


1200 





1100 


1000 | 





900 


B00 


700 


600 Airslide Car Growth Curve, July 1953 to February 1957 





OVER 3000 AIRSLIDE® CARS NOW 
IN USE OR ON ORDER 


The nation’s millers and bakers were first to recognize 
the value of Airslide cars. Today, these industries are 
among the principal users of this safe, clean, economical 
method of bulk transportation. Over 3000 Airslide cars 
are now in use or on order. They require no re-spotting, 
provide far more clearance for unloading and can be 
unloaded into any conveying system as fast as the 
system permits. If such requirements are important to 
you, write today for full information about General 
American’s new Airslide car. 





CLEAN INTERIOR DESIGN. All-welded construction provides maximum sanitation 
and minimum product retention All hatches and outlets provide a 
rVn- i-th} 3 hermetic seal, assuring complete in-transit protection. 


It Pays To Plan With General American 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South LaSalle Street « Chicago 90, Illinois « Service Offices 
In Principal Cities « Service Plants Throughout The Country 
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Bulletin FS 
38, 32p Allegheny Ludlum Stee 


Corp., Pittsburgh. (172N 


index of applic ition 


Asbestos Textile Manual 


Fact-loaded reference inatitial 
guides selection of asbestos tex 
tile For the non-technical user 
it covers cloth, tape, tubing, lap, 
roving, ord wi k, and rope Pub 


Union As 
Bloomin 


lication 76-327 l6p 
bestos & Rubber Co 
ton, Ill 75A 


High Pressure Tubing 


Informs on special alloy tubing, 
pipe, welding fittings, and flange 
for use at high pressures and tem 
peratures I'wo folders present 
technical data Vechnical Data 
Card 145-A, 152-A, 8p.—-Babcock 
& Wilcox Co., Beaver, Falls, Pa 
(175B) 


Variable Speed Belts 


Explains features of variable 
speed belts that include built-in 
synthetic fiber cloth, arched cross 
section, abrasion-resistant cover 
stock, accurate underside match 
ing, and static conducters. Alsi 
has listing of comparative belt 
numbers of various manufacturers 
and key to belt numbering. Bulle 
tin 1640-Bl, 8p.—Worthington 
Corp., Harrison, N. J. (175C) 


Tubing Tolerance Chart 


Furnishes data on tolerances for 
steel tubing and pipe including 
variations in O.D 
I.D., wall, ovality, and straightnes 
Data chart SEC. B. No. 1 p 
Peter A. Frasse & Co., New York 
City 175D 


permissible 


Mineral Wool Insulation 


Specifies application method 
for sectional-type molded mineral 
wool pipe insulation that snap 
into place Insulating propertic 
are explained and thermal conduc 
tivity is shown graphi alls Bro 


chure  ]-432 +p.—Baldwin-Hill 
Co., Trenton, N. J. (1751 


New Engineering Materials 


ice fant I iS! 
than laugh 


Luin 


naterials not ye 
I ymmer | quantit 
Corning Glas W ork 
N. 2 1751 


Line of Gear Motors 


Photos, drawings, and table 
give performance and dimensional 
data for an extensive line of gear 
motors ranging to 60 hp Alu 
minum cases are available and 
table lists typical applications of 
these units. Bulletin 60 tp 

Electra Motors, Inc Anaheim 


Calif. (175G 


Positive Flow Control 


Covers line of proportioning 


pump and diaphragm valves tl 


t a 
ositive pro 
pve | 


portioning of flow in the range 


hil requirement for 
)-730 gph. Inc ludes technical data 
ind selection chart. Catalog 800 
12) HillsMcCanna Co., Chi 
cago. (175H) 


Metal Spinning Uses 


Explains the what, why, 
how of using metal spinning 
fabricating equipment Attract 
presentation has photo 
harts and_ table 0] 
Products Co., Milwaukee 


) 


Eddy-Current Brakes 


Furnishe data on hquid an 
ur-cooled eddy-current brake 
Fundamentals are explained an 
vide variety of units a itfered 
Bulletin BR 12p.—Eaton Mt 


Co., Kenosha, Wis. (1 | 


Custom-Made Equipment 
explains function 

staff and facilities 

nication of parts and equipment 

l2p Tornqvist ( Clifton 

N. J. (175K 


PROCESSING 


Tilting Batch Mixers 


Describes line of tiltable batch 
mixers in a variety of shapes and 
sizes up to OUU-gal naximu 
working capacity. Bulletin Bl 
4p.—Gruendler Crusher & Pul 
verizer Co., St. Louis, Mo. (1751 


Precise Liquid Feeding 


Features stainle teel unit 
ported to feed liquid reagent 
precision, dependability, and lo 
cost Bulletin 575, 4p—Clark 
son Co., San Francisco. (175M 


Volumetric Dry Feeder 


Well-diagrammed brochure 

ribes construction of unit 
signed to feed any dry material 
over a 40:1 adjustable feed rate 


Various nodels design feature 
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principle ot operation, and 
i cessor re overea A 
| ‘ | 
dimensional 
sp.—Omes 
widence 


ipacity 
Bulletin 
chine 


I75N 
industrial Filter Paper 


W ork-book type presentatu 
resents review of hitration pra 
tice. Ha iluable technical dat 
ind gloss ity, and in lude ; 
ot applic itions for each type 
filter paper offered, Catalog 
24p.—Eaton-Dikeman Co 
Holly Springs, Pa. (1750 


Sanitary Positive Pumps 


Colorful sheet e data on 
f sanitary positive di pla 
pumps Includes instruction 1 
ual, part price list perfor in 


ratings, and part-by-part des 


FILLING 
MACHINE 


..+ You can buy 
several for less 
than the cost of 
one big machine 


Another first for Hope 
... This new, small, 
streamlined floor 
model accurately 
handles liquid, vis- 
cous and semi-solid 
products quickly and 
at the lowest possible 4 





cost! Excellent for 

pilot runs, small operations, 
laboratory testing, small 
batches and short production 
runs of a color or product. 


WRITE 
FOR 
DETAILS 








HOPE MACHINE COMPANY 


thing 


1 id. iii 2 rm an 


mount or floor type 

mx) (above) sectionaliz 
ed for easy instal 
lation. 


Modern service-tested cooling units for 
precooling and preservation of foods . . 


““M”’ series King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger 
ants. Centrifugal blower type fans. Air is pulled —not pushed 

through coil, saving on power and refrigeration load 
Simple defrosting. With automatic temperature control, 
system defrosts during off cycle when temperatures are above 
freezing. Water defrosting sprays optional. A compact pack 
age unit, easily, quickly installed Built for long service 
available in 3000 to 18,000 CFM sizes 








There's a King Product Kooler to fit your needs... 
Write for your bulletin NOW I 


es 
THE Hitt co. OF OWATONNA 


905 N. CEDAR ST. OWATONNA, MINNESOTA 


MFRS, OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 
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- 


FOR 2 


‘CHOLL-REYNOLDS 


1957 


1917 Croll-Reynolds Co. established; work on EVACFORS, 
started previously by the two founders, now enters new phase 


1920's (rol! Reynolds contributes greatly to the power field’s 


efficient use of intercondensers between stages for steam 


economy 


19 BO's (10!!-Reynolds focuses on the need for high vacuum in 
the growing chemical field — gives special attention to design 
of 4 and 5 stage EVACTORS, and also to the application of 


steam jet refrigeration equipment 


1940's (r0l!-Reynolds directs activity toward war effort, sup 
plies a great number of EVACTORS for shipboard use, special 
units for the atomic program, and equipment for manufactur 
ing new types of explosives and chemicals. In the late 1940's, 
Croll-Reynolds develops and supplies vacuum equipment for 
vacuum cooling of fresh vegetables 


1950's Croll-Reynolds develops special condensing tower used 

to recover entrained materials and to prevent contamination 
especially adaptable for deodorizers in the 
fatty acid and allied industries 


of cooling water 


PRESENT 8 (10!! Reynolds continues to develop and per- 
fect new kinds of jet and condensing equipment with the 
knowledge and skill that has enabled the Company to estab 
lish an enviable record. In its Forty Forward Years, Croll 


Reynolds has 

Supplied equipment for vacuum cooling of fresh vegetables 
with a combined daily capacity of 2000 cars each holding 
25,000 to 30,000 Ibs 

Designed and manufactured all the commercial vacuum cooling 
equipment used to date in the electrolytic zinc industry of the 
U.S. and Canada 

Supplied more vacuum cooling systems for the Viscose-Rayon 
industry than all other manufacturers combined. 

Pioneered many new applications of vacuum and vacuum 


refrigeration 


Croli-Reynolds Company, Inc. is confident that in the future, as in 
the past, they will continue to develop new types of industrial jet 
equipment and improve existing designs. 


Main Office 
New York Office: 17 John Street, New York, N. Y. 


Westfield, New Jersey 


CHILL-VACTORS + STEAM. JET EVACTORS © AQUA-VACTORS 


FUME SCRUBBERS + SPECIAL JET APPARATUS 
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tions. Bulletin 195 
\V rik ' I yunid! 
kesha 175P) 


Cocoa Solubilizer 


1idaaklhg di 

oluble Ha 

diagram 4p Blaw 
Minn. (176A 


Dlustrates unit for 
oa products easi 


| 1 
ainension 


Knox Co., Mora 


Pocket-Size Equipment Guide 


Summer inventory blooklet | 
new and used equipment iter 
| First \Machiners ( 


Brooklyn, N. Y. (176B 


Stainless Meat Tenderizer 


Shows unit with improved knit 
9 

ting action for profitable merchan- 

dising of lean trimmings 


features enclosed and 


meat 
l enderizer 
permanently lubricated gear drive 
lift-out comb-type 


t Form 
| FTI, 2p.—vU. S 


| Slicing 
Vachine Co., LaPorte, Ind, (176C 


cutting unit, 


tippers nylon spacers 


Stainless Steel Reactor 


Describes units 
from 5 to 2000 gal. equipped with 


ranging in size 


conventional and dimpled jackets 
Many drives, seals, stuffing boxes 
fittings, and accessoric 
ure listed. Bulletin 944, 16p 
Ptaudler Co., Rochester, N. Y 
176D 


agitator: 


Liquid Indicators 


Concerns window — observing 
units for liquids mounted in bra 
bod Available in 16 stock size 
Bulletin Gl 2p McIntire (¢ 0, 


Livingston, N. ] 1761 


Pulverizer, Classifier 


Comprises component drawings 
ind technical discussion of air at 


tion impact  pulverizer Unit 


has controlled radial inverse 


assification through differenti 
entrifugal pressure 

64 4p Stron 

Minneapolis 


facturing Co 
> 


Napped Spun Synthetic Filter 


(Conta i 
Orion filter tabri 
for use where very 


I napped s} 

nunmended 
small part le 
etention with high flow rate 
required Featu iaracteristi 
bent A 


ind lab te data are 


Filtration Engine 


Diverse Mixer Line 


Dx he 


piral-ribbon, and 


uitable for a wide-range 

tie ind materia iSCositie Bu 
letin 1483, Sp.—-Capitol Products 
Corp., York, Pa, (176H 


Fiber Filter Data Sheets 


Indicates resistance of 
fiber filter elements to 120 chem 
ically-active 


ValhiOus 


various 
Sheets in 
clude technica description of 
filters. Bulletin AFD50-1B, 6p 
Commercial Filters ( Melrose 
Mass 1761 


liquids at 
perating te nperatures 


Mechanized Pastry Units 


Pictures machines and mold 

making pies, tarts, and othe 
baking 

freezing 4p.—K&M 
Co Memphi l 6] 


fo 
vastrics for frying, or 


Machine 


Batch Pressure Filter 


Has de 
uction, and operation of pres 
Typical installa 
tion flowsheet and _ specification 
hart are also included. Bulletin 

Dorr-Oliver In 


100, 4p 
Stamford, Conn. (176K 


ription of design, con 


' 


sure-filter unit 


PACKAGING 


Heat-Sealing Units 


Catalogs line of heat sealers in 
luding ther nal impulse unit with 
recycler li p Vertrod Corp 
Brooklyn, N. Y. (1761 


Chub Packaging Machine 


Na nes 
machine for forming, filling and 
| chub packages per 
Kartridg-Pak 
(176M 


applications and picture 

sing 1800 
] ut p 
Co., Chicago 


Multiple Glass Packaging 


Shows unit for automaticall 
making 2-, 3-, and 4-jar carton 
Built-in dividers reduce breakage 
Board & Carton 


Ohio. (176N 


Gardner 
Middletown, 


Aluminum Bottle Caps 


Pictures machinery and includes 
ample caps for sealing milk bot 
tles. 4p.—Basca Mfg. Co., Indian 
apolis, Ind. (1760) 


Ma hine 
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Non-Skid Container 


} ] 
I xplain how special 


i 
irface mn 


gripping 
orrugated container 
ises their handling, and stacking 
Stone Container Corp., Chi 


176P) 


Package Label Pasters 


manual 
feed label 
ter Packages In 
17¢ 


models of 
1utomati 


Bet 
) 

Packager Components 
Details construction and opera 


tion of the 
unit components 


following packaging 
Weighing cell, 
fill control, control re 


Models 


elftearin 
iv, and pa kage classifier 


209, 213, 216, 217. 8p.—ACI 
Industries, Paramus, N. J. (176R) 


Packet Filling Machine 


Diagram nechanism of unit 
for filling small packets for in- 
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They'll GO FARTHER with 


GOOD FLAVORS! 


Fruitier, more natural effects 
Richer tasting 

Better aroma 

Standardized strength 

Less costly 


Nine delicious flavors 





REMEMBER: 


Your product is ONLY as good as its FLAVOR! 





“a 


FRITZS CH t ere 


jn ihe fi cf, 
‘ A Mf) 6 a 10. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 





FRITZSCHE ...A FIRST NAME 

IN FLAVORS SINCE 1871 
BRANCH OFPICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Ulinois, Cincinnati, 
Obie, *Los Angeles, California, Philadelphia, Penniylrania San Francisco, California, Si Louis, Missourl, 
Mentreal aud *Toronte, Canada and * Mexico, DF. PACTORY: Clifton, N. | 


ce at * me 
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A Continental Can technician tests 
food specimens in the thermal 
death time unit to assure proper 
food processing 


_—_ 


THERMAL DEATH TIME SYSTEM HELPS 


IMPROVE PROCESSING OF 


The thermal death time unit is a vital part of Continental's research program 
to improve «¢ inned food processing. Contine ntal’s process engineers use this 
system to determine the most effective means of killing food-spoiling bacteria 

First, tests are made on food specimens that have been inoculated with 
typical food spoilage organisms. Placed in cotton plugged tubes, these specimens 
are rapidly heated and cooled with steam operated equipment. Temperatures 


for this study range as high as 270 degrees F 


Later the research scientists re peat the « xperiment duplic ating actual com 


mercial production, processing the food in small cans. After a period of 


In ubation resear¢ he rs ¢ hec k to see whic h organisms survive a given time and 


temperature of heat sterilization 
These ‘ xhaustive stucdic Ss ¢ nable Contine ntal’s engineers to recommend the 
best method for processing canné d foods. If you have a processing problem 


call us. Our engineers will welcome the opportunity to help you solve it 


178 


CANNED FOODS 


“TOP AWARD WINNER 
desigu, 
gO research 
of the Chicago 
* Arch tects 


ind 


as € 


CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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dividual servings. Weights up to 
are formed and filled from 
1 single roll of heat-sealing paper 
it up to 100 per minute. 4p 
Brown Bag Filling 


1 oz 


Machine Co., 
Fitchburg, Mass. (1768) 


Heat Sealing Units 


Covers line of machines for 
sealing plastic 
hand, rotary hand, and 
units. Parts breakdown and ap 
plication photos are included. 3p 
Doughboy Industries, Inc., New 
Richmond, Wis. (179A) 


films, including 


foot-jaw 


Tackers and Staplers 


automatic 
tackers, staplers, and staples. In 


Illustrates line of 


ludes description and typical ap 
pical aj 
plication photos. 28p.—Fastener 


Corp., Franklin Park, Ill. (179B) 


Seafood Packaging Ideas 


Pictures attractive packages for 
arious seafood products. Discusses 
advantages of aluminum contain- 
ers. Form 205, 4p.—Ekco-Alcoa 
Containers, Inc Wheeling, III. 
(179C) 


Can Making Machinery 


Gives description of line of 


ingle, gang, and automatic duplex 


plitters as well as scroll shear for 
medium and high speed 
ing. Also illustrated and described 
ire a body blank stacker, motor 
driven grinding attachment, and 
line of slitter accessories. Section 
1, Catalog 36-D, 12p.—E. W 
Bliss Co., Canton, Ohio. (179D 


in mak 


Case Opener and Former 


Describes operation of machine 
that selects a flat case from a 
magazine, advances it, applies 
glue, opens and forms it, and 
folds in the bottom flap and seals 
|p.—Schroeder Machines Corp., 
Syracuse, N. Y 179F) 


Fresh Produce Boxes 


Shows ba designs of 
gated boxes for fruits and 
vegetables including full-telescope, 
styles. 4p 


Louis, Mo 


ou 


fresh 


trav, and gift packag 
Gaylord ( orp St 


(179F) 


Brine Dispensing Unit 


Has facts on electronically con 
trolled unit that automatically di 
penses brine or other 
iccurate amounts to a 
line speed of 300 containers per 
minute. 8p.—International Salt 
Co., Scranton, Pa. (179G) 


liquids in 
mnaxinuimn 


INGREDIENTS 


Sweetener Application Data 
pro 
whi i using low 
carbonated 


inne d 


Presents facts on specifi 
edures to follow 
calorie sweetener in 
beverag« dieteti 
gelatin dessert ind 
pi kles, and cat up Data Sheets 
\-136b, 2250, 2251, 3457, 3847 
l2p.—F. I. du Pont de Nemours 
ind Co., Wilmington, Del 
179H 


fruits, 
pudding a 


Soy Flour Roundup 


Has brief run-down on soy flour 


tilization om position 
operties ind ipphication 

Archer-Daniels-Midland 
179] 


Minune apolis 


MSG In Meat and Poultry 
Furnishes 


il information for the proper ay 


formulas and techni 


MATERIALS 


Automatic Dockboards 


Describes dockboard line 
to automatically adjust to 
beds the instant the truck con 
tacts the dock. Bulletin D-160, 4p 
Kelley Co., Milwaukee. (179M) 


Powered Loading Docks 


I'wo sheets wer fixed and 
portable, powdered hydraulic load 
ng docks 


plug-in power line, 


Units are stated to have 
control 
automatic adjust 
W1-045,077, 4p 
Fort Wayne 


remote 
operation, and 
ment. Bulletins 

Wayne Pump Co 
Ind. (179N) 
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plication of monosodium gluta 


nate in vanous meats and poultr 
tp Glutamate Manufacturer 
Fechnical Committee, San Fran 


cisco. { 179]) 


Salt Types and Applications 


illustrated booklet 


Attractivel 


explains the production and prop 


ertics of four basic types of 
Applications are discussed 
No. 028, 16p.—Diamond Cr 


Salt Co., St. Clair, Mich. (17° 


Antioxidant Analysis Notes 


Has details of the extraction of 
three classes of antioxidant fre 
a varicty of foods and packaging 
naterial Also ha ualitatis 
tests and other analyti 
tion rDR No. G10 LOp 
Kastman Chemical Products, In 
Kingsport, Tenn. (179L) 


HANDLING 


Belt Conveyor Idlers 


data for 4 
includ 
table, flat 
return ind other 
Form No. 75-83, 
Bartlett & Son Co., 
(1790) 


Provides technical 
ine of belt 


ing troughing, picking 


onveyor idler 


carrying, flat 
types of idlers 3 
8p.—C. O 
Cleveland 


Overhead Conveyor 


Depicts construction of over 


head onveyor consisting of a 
moved b 
nall wheel units that roll on 


tracks. 4p.—Econ-O0-Vey 
Glen Cove, N. Y 


series of load hangers 


or Corp 
(179P) 
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DEPENDABLE! EFFICIENT! LASTING! 


In every industry which employs liquids in processing, 
you'll find the GGU Pumps serving faithfully. Dis- 
charge may be in any of eight positions. Small amount 
of special metals required for handling corrosives. 


STAINLESS 
STEEL 
PUMPS 


We carry repre- 
sentative sizes of 
GGU and APCO 
Pumps in stock in 
type 316 Stainless 
Steel for prompt 
shipment. 


We Invite Your 


Special Pump Problems 


WE ARE 
EXCLUSIVE 
BUILOERS OF 
FINE PUMPS 


Our entire person. 
nel and facilities 
a@redevotedto 
pump design and 
manufacture, 
PUMPS "'by Aurora” 


r ° 
Write owe no supe 


for 
CONDENSED CATALOG ‘'M’’ 


ChvayA 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP oi ision 


THE NEW YORK AIR BRAKE COMPANY 





71 DEARBORN STREET ° 


EXPORT DEPARTMENT 


Aurora, Illinois 


AURORA > ILLINOIS h 


Cable Address ‘‘NYABINT 











| 


~# 


Draw from the Nutting Library 


Jr. Catalog 54 G—Gener- 
al Purpose, Warehouse 
Trucks, Casters and 
Wheels 

Bulletin 48 JS— Jacks and 
Skids for Mobile Storage 
Bulletin 54 0J—Dairy 
industry Trucks 

Booklet 53 SR — General 
Purpose Trucks and Barrel 
Handling Equipment! 
Gulletin 53 SC— Trucks for 
In-Piant Feeding 
Bulletin 54-TL—Trucks 
for Use with Overhead or 
Under-Floor Powered 
Conveyors. 


Bulletin D — Demounto- | 


ble rubber tired wheels 
for floor trucks, trailers 
and casters 





of Material Handling Helps 


64 vears of materials handling 
“know-how” are built into over 
1000 models of Nutting ‘Trucks. 
You benefit by perfect adapta- 
bility to the job, easier handling, 
long life and minimum mainte- 
nance. Write for the literature 
that covers your problem. 


Since 1891 





NUTTING TRUCK & CASTER CO. 


3133 DIVISION ST., FARIBAULT MINN 
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Low-cost marking attachments 
save thousands of EJ every year 


Compact ROLACODER machines 
mark 1, 2 or 4 sides of cartons, cases, 
drums, bags, etc. automatically 





Friction-operated ROLACODER “100” machine makes single 
accurate “spot” imprint of brand names, varieties, code-dates, lot 
numbe rs on one side ot containers as they travel on conveyors OT 
through case-sealer. Prints from 1 to 5 lines of copy up to 12” 
long from easily interchangeable rubber type 


Twin-action ROLACODER “500” marker marks codes and lot 
numbers on front and one side panel of cases simultaneously 

in a single pass. Friction-ope rated imprints legends containing 
up tos letters and figures 


i¥ 


»- 
Solenoid-activated twin-action ROLACODER “200” machine 
imprints codes and lot numbers on rear and one side panel (or 
rear only), When mounted in tandem with ROLACODER “500” 
Hac hine, cases Can be marked on all 4 sides simultaneously with- 
out requiring that they be turned 


ae - Write for new Bulletin “ROL-2” Automatic 
ft t ADOLPH GOTTSCHO, INC. | connec, marxing, 
6 ; 


. Dept. D, Hillside 5, N. 4. IMPRINTING 
sein MACHINES 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 





- 
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Flexible Conveyor Belt 

Considers uses of a conveyor 
belt engineered for small diamete 
lie Belt 


d 


ombine ly xibility 
voven belting with 
elongation Cha! 

itch aniva Bu 

tp Russell Mfg 
Middletown, Conn IBOA) 


Materials Handling Line 


handling unit 
wheel conveyor 
| yrtable stand 

flip witche 


nd floor-to-floor 


Elevating Conveyors 


Has note n inter] 


' 
design elevating « eyors 


CKINng DUCKETT 
Bucket 
ire ent filled t brato 


i teed Standard me 


on mobi 
iipped for 
vi 


Ma ica 


n. B 
equipment 
Mich I 


Loading Procedures 


Pneumatic Tired Casters 


1 
f ' 
na 


These 
. 2. 
nh rouimng 
tion with little 
Darnell Corp 
if 180! 


plice plates. Bulletin 
Yale & Towne Manu- 
Philadelphia, Pa 


stems, OF 
1507, 4p 
facturing Co., 
180G) 


Electric Fork Trucks 


Describes construction and com- 
ponents of a new line of electric 
fork trucks. Bulletin SP-4302, 8p 

Clark Equipment Co., Battle 
Creek, Mich. (180H) 


Battery Film 


Informs on 
oncerning industrial truck 

McGraw-Edison Co., 

(1801) 


availability of 4 


er >) 
' 


West Orange, N. | 


Hand-Trucks, Dock-Boards 


De r mstruction of alumi 
1 trucks and dock boards 

vill answer = special 

in VB11156-1, 4p 

Voltz ros Inc 


180] 


Chicago 


Steel Shipping Container 


Consider: light weight steel 


ppin ne storage container 

ype opening, re 

conical transition, 

and a pivot lift 

ication drawings and 

ication photos included. 10p 

Delta Tank Mfg. Co., Baton 
Rouge, La. (180K 


Truck Batteries 


onstruction and op 
of a line of in 
truck batteries 
rmance curves and 
of I] parts. Form 
Electri 


Storage Bat 
Philadelphia. (180L) 


Flat-Top Conveyor Chain 


Announces rivet-free nlyon flat 

ying surface with preci 

roller chain, Ilustrates 

e in conveying cans, bottles, 

packages, and other items. Folder 

2492, 4p—Link-Belt Co., Chica 
180M) 


Hand Pallet Truck 


improved hand 

| 
nforced handle, re 
e ttting, and stronger 
xle Ha 


ietin . 


application 
226, 2p 
Greene, N. Y 


MANAGEMENT 


Management Consultation 
Reports on how nanage 
nent consulting pro n serve 
Amer! business. 12p.—Asso 
tion of C Management 
Fngineers, In (1800) 


ld 
nsulting 


NYC 
Equipment Financing Plan 
ind qui k inswers 


lata tables on equip 


Form 884-], 4p 


. Boston. (180P) 


Hiring an Engineering Firm 


Answers these three question 
for companies with en 
problems: (1) Do we need a ig 
neering firm? ) Which one 
(3) What are the results to bc 
expe ted? 8p Teller Co., Butler, 
Pa. (180Q) 


Bakery Business Letters 


Reprint of articles that have tips 


n selling bakery products. In 
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with FALK Steelflex Couplings 


Ever since the first Falk Steelflex Coupling was designed and 
built, we have firmly held to these beliefs: 


1. A coupling, to give fullest value, must do more than merely 
connect driving and driven machinery —it must protect the machinery 
and prolong its life. 


2. A coupling, to be truly flexible, must overcome the effects of 
shock and vibration, as well as shaft misalignment. 


Proof of the soundness of those beliefs is furnished by the record. 
More than one million Falk Steelflex Couplings have been used on 
every conceivable type of industrial application... giving trouble- 
free service, providing maximum protection to connected machinery. 


A single basic type —the famous Type F — fills 90% of all 
~ industrial application needs. It is versatile, efficient and 
economical. And—it is always available from factory, field 
or distributor stocks, in a wide range of sizes. 
Write to Department 247 for engineering bulletin, 
including selection and dimension tables. 


THE FALK CORPORATION, MILWAUKEE, WISCONSIN 


MANUFACTURERS OF: 


@ Motoreducers 
© Speed Reducers 


© Single Helical Gears 
@ Herringbone Gears 
© Flexible Couplings © Marine Drives 
@ Shaft Mounted Drives © Steel Castings 


@ High Speed Drives e Weldments 


@ Special Gear Drives © Contract Machining ooo good name in industry 





Type F Spacer Coupling 


Here is a Steelfiex coupling specially 
designed to permit fast, easy installation 
and removal in horizontal and vertical 
applications where it is impracticable to 
move the connected units—or where a 
space-gap (up to 12 in.) is necessary 

Like all Steelfiex couplings, the Type F 
Spacer gives long, trouble-free service and 
maximum 3-way protection for connected 
machinery: it provides torsional resilience 
to reduce shock and vibration; itaccommo 
dates parallel or angular shaft misalign 
ment; it allows free (or limited) end float 


An outstanding feature of the Steelfiex 
Spacer is that it can be installed or re 
moved in one piece (see photo below); no 
dismantling or servicing of the coupling is 
required. Pump assemblies can be discon 
nected and removed without disassem 
bling the coupling, without exposing 
working parts 


The Steelfiex Spacer coupling is 
prelubricated at the Factory and can be 
installed, or removed and reinstalled, 
without disturbing the lubricant—a highly 
desirable feature. 











{ from laboratory t¢ produc 


is U. S. Extra Grade Here are a few of the products 


I ; improved by Sweet Dairy Whey: 
ry Mil } ire lairy 


it Can improy © Bakery Goods e Soups 
e Candy @ Prepared Mixes 
© Soft Drinks e Frozen Desserts 
e Creamed Foods ¢ Meats 


Coast-to-coast manufacturing and 
warehousing facilities. ..no seasonal 
shortage or shipping delays. 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin + Worid’s Largest Producer of Whey Products 











Plug-in Supervisory Control 
that utilize wings, and bris 

cnent Actual ex 

Bulletin ) 
Sprinkler Corp 

Youngstown, Ohi 


SANITATION 


Sanitary Dairy Brushes for general 
Machine 
uarantes 
rte Clayton Mf 
rushes, and on-the-job photos of Calif 1831 
i large number of these brushes 
in dairy plant Bulletin A4443 
p Ek. I. du Pont de Nemour 
( ETT Wilmington, Del 


nption of pe ial prop- 


new plastic maternal for 


Food Industry Brushes 


Sanitizing Stainless Steel 


Bulletin 
Package Mt ( 


to determin bactericide is Tae) S31 


Kasy-to-read illustrated booklet ind fitting 


<plain ILISE ) yrrosion, how Creamer 


cnt COTTO 
on inifizing 
> 

let) 
Bulletin 203, 
Chicago 


Ultrasonic Cleaning Unit 


rnd ge nd canimeg ni} 
ntricate part Bulletin 
! 
mtamed  wnit, lOp Branson 


rp Stamford, ¢ 





Gyro/ FLUID DRIVE 


ADJUSTABLE-SPEED Gyrol, FLUID DRIVES 
PROTECT SEPARATOR MOTORS 


The extended accelerative cycle of many separators 
makes motor maintenance a problem. Special motors 
ind controls designed for long acceleration are costly 
Gyrol Fluid Drive with a straight induction motor 
permits motor to be started unloaded; the separator 
can then be accelerated smoothly and positively by 
the Gyrol 

[he advantages of a Gyrol Fluid Drive 
speed, no-load starts, cushioned power, automatic 
control — will help smooth your production. Call our 
nearest branch office for full data. Or write: American 
Blower Division of American-Standard, Detroit 32 
Michigan. In Canada 
Windsor, Ontario 


AMERICAN BLOWER 


Division of Amertcan-$tandard 


adjustable 


Canadian Sirocco products 








w 
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Kehr 


MOISTURE 
PROOF 


Ordinary Bag Koby Clearvelope 


DISTINCT 
A D VA N TA ©) E S eet nb’ eoriom mat cuban bbe 


$ace and G0TTOm 


MAIL COUPON AT ONCE! 


PRODUCTS COMPANY 


NW BROAD STREET, PHILADELPHIA 8 PA o« WAlnut 


Designers and Manufacturers of: Bags, Pouches, Tubing, 
Canvalopes, Sheets and Rolls from flexible films, foils and 
papers printed by the flexographic or rotogravure processes. 


thy 


Vo. ee... te. hn. Un.” Gs. btu. “hp 8 Wh 


KEHR Products Company, 425 N. Broad St., Phila. 8, Pa 
Gentlemen: Kindly send me further information about your 
new () “CLEARVELOPE” bag. 

() Flexible Packaging Service 
Name Title 
Company 
City Zone State 


St, a, CO, Ap, Ge, Gg Gg 0 Pa Oe 


For more data, write this page number on Reader-Service card > 183 











HOW TO IMPROVE YOUR BAGGING PRODUCTION 


6 antmimactine Bagge getes come, Matar ta. Be ngrnt nnn 


’ 





Kichardsen, Bagging Scales 


give faster speeds with closer accuracies 


Efficient and reliable bagging scales 
are the answer to today’s need for 
faster production and lower per unit 
cost. Richardson Scales meet these re- 
quirements, And you avoid inaccura- 
cies of underweights and overweights 
even at high bagging speeds. With over 
55 years of experience in materials 
handling by weight, Richardson pro- 
duces the highest quality bagging scales 


to provide stepped-up operations at 
lowest over-all cost. Simplicity of de- 
sign and sturdiness of construction as- 
sure long life and dependability. 
Richardson Bagging Scales are avail- 
able in many models for many types 
of materials handling in bagging ranges 
of 25-250 Ibs. The E-50 illustrated is 
extremely versatile in bagging most 
types of materials at speeds up to 


twelve 100-lb. bags per minute and 
within an average accuracy of + 1 to 
2 oz. or better. Special scales for flour, 
sugar, rice, feed and chemicals are 
available. Low cost automatic propor- 
tioning systems and engineering serv- 
ice are Richardson specialties. Write 
today for details on Richardson Bag- 
ging Scales for the Food and Chemical 
Industries. 


GD +975 


4 RICHARDSON SCALE COMPANY, CLIFTON, NEW JERSEY 


Atlanta * Boston * Buffalo * Chicago * Cincinnati * Detroit * Houston * Memphis * Minneapolis 


New York * Omaha Philadelphia Pittsburgh * San Francisco * Wichita * Montreal 
Toronto * Havana * Mexico City * San Juan * Gereva, Switzerland * Nottingham, England 
“&— For more data, circle this page number on card at back 
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USEFUL NEW BOOKS : 


Protecting California’s Food 


Pure Foop anp Drucs 1n CaLiror 
NiA, by August F’, Glaive. Published 
by National Press, Palo Alto, Calif 
1957. 204 pages, cloth. Price: $4.50 

Written by the former Chief of 
the State Food and Drug Laboratory, 
this interesting volume traces devel- 
opments in pure food and drug in 
spection and legislation in Califor 
nia during the first half of the 
century, 

The first section of the book deals 
with the early problems of the de 
partment, from preventing the addi 
tion of boric 
ervative 
laws 

The second half is concerned with 
the personal experiences of the au 
40 years of activity. 
and authoritative dis 
given to the problem of 
fads and quack cures, 


acid to food as a pre 


to the enactment of dairy 


thor during his 
Here honest 


ussion 


Polyethylene After 24 Years 


POLYETHYLENE Edited by A. Ren 
frew and Phillip Morgan. Published 
by Iliffe & Sons, Ltd., Dorset House, 
Stamford St., London SE 1, Eng 
land. 1957. 642 pages, cloth. Price: 
126s. ($18.50) 

Disco cre 
had little opportunity for develop 
ment before World War II, but ad 
vances made since the war have made 
it a primary material in the food in 
dustry 

The editors of this book cite it as 
an attempt to compile and critically 
analyze all the newest data on poly 
ethylene. The information is ap 
proached from the viewpoint of the 
technologist 

Thirty-eight specialists have con 
tributed to the 32 « hapters, separated 
into three sections: Manufacture and 
properties, Processing ‘Techniques, 
and Applications 


d in 1933, polvethylene 


Booklets & Reports 


Tatk Back Published 
by American Dietetic Assn., Chi- 
cago 1]. 32 pages. Price: $.50 
Questions and answers on 121 popu 


loop Facts 


lar misconceptions about food and 
nutrition. 


DrsiGNING THE SUPERVISOR'S JOB 
AND Finuinc Ir. Published by Cali 
fornia Personnel Management Assn 


Berkeley 4, Calif. 11 Price: 


pages. 
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GOVERNMENT 
PUBLICATIONS 


Sl. Stenographic brief of address by 
J. M. Bertotti, Personal Practices 


Manager, General Electric Co 


reso Facts Anour THE FRESH 
FRUIT AND VEGETABLE INDUSTRY 
Published by United Fresh Fruit and 
Vegetable Assn., 
cet; 
trated 
bution, processing 


Washington — 5, 
Price: $.50. Illus 
onsumption, distri 


24 pages 
data on 


forage, ete 


Multiple-Drive System 


Continued from page 93 
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checked at the sli 
ing station. And, if it varies from 
the desired 90 to 95I. wrapping 
range, speed of conveyors is increased 
or reduced by “high” or 
“low” pushbuttons at the oven. The 
power unit then takes 

. . » Reduces “cripples.” Product 
curbed by abolishing the 
multiple handlings of the 
rack-cooling system 

. . . Cuts floor space requirements, 
Racks occupied 720 sq. ft. of space 
Now, for the most part, conveyors 
Only 
tions are at discharge from oven and 
in-feed to bun slicer 

. . « Obviates need for 40 cooling 
racks, 


is thermomete 


pr Sing 
over 


damage 1s 
former 


are ceiling-suspended excep 


: Eliminates floors 
caused by racks. 

Soft buns and hearth-type ryes 
are baked in a 45-tray, gas-fired Pete1 
sen oven (284 ft. long) of the double 
loop type. 
temperature 
speed drive (Reev ind 
hearths. 

Hourly production 

,500 24-in. dia 
425F. for 9 
rolls given a 17-min 
Rye breads take 45 
and are sprayed with 
baking to give the 
hiny surface 

Pans of 
manually 
gravity-roller 
§25-ft. continuou 

Here is the route 
bun slicer: First 
aiong side the oven by a 
90 1-deg. rod-type conveyor 

in. rods. Next, they 
3x30-ft. belt section 
3 to 84 ft 


ilf ¢ ooling 


wear on 


Chis unit has automatic 
control a variable 


ap tone 


ranges from 
buns, baked at 
1,000 53-in 
bake at 410] 
min, at 475] 
team during 


hard 


min., to 


bre id ! 


baked rolls or rvyes are 
transferred to a 2x3-ft. 
feeding the 
ystem 


COnVCYVO!I 
( ooling 
from oven to 
carried 
3x5-ft., 
with 


goods art 


ZO up on a 
(inclined from 
), equipped with a forced 
Latter 


tem consist 


of a 12x16-in. metal duct installed 
ibout 9 in. above the belt. An 18 
in. blower, powered by a 24-hp 
motor, room-temperature ai 
through this duct at 750 cfm 

Internal temperature of product 
is dropped from 205-2101 out of 
oven) to about 170K. as it leaves the 
cooling belt 

Then 
type conveyors, with a 


forces 


90-deg rod 

124-ft. rod 
conveyor between them, loop panned 
iround the back of the 
+3-ft. convevor on th 


two 3x5-ft 


coods oven 
ind onto a 
other side 
other 3x5-ft 90-deg 
with 32 ft. of belting 
tween them, move products around 
the front of the ind onto two 
triple tiered convevors with six 90 
deg. belt lotal length of tiered 
CONnVeVOTS | +0 ft 
baked 
on three 
8 -ft., 


bun slicer 


I'wo 


Veyors 


oven 


rom here good travel 


1 
IVCI\ 


ucces 
ft.. 90-deg 
6-ft) to the 

This machine employs two to five 
saw-edged type rotary blades (2-7 in 
that automatically lice the 
buns as they pa through the 


ind into the tation ofr 


dia ) 
unit 
bagging 
Oliver wrapping machine 

Buns are packed 8 doz. to a bag 
or machine wrapped 6 
1 paperboard tray 

An interesting feature 


CONnNVEVOT 18 


of the rod 
that thev 
prockets and 
nvlon-bearing 
mectal-to-metal 


type cooling 
ride on nylon over 
three 
This eliminate 
tact 

Cooling takes about 20 
bun ind min. for the 


-Ib rve loaf 


rail: 


con 


{xl-in 


mun. for 


24-in 
53-in. size. A 
60-65 min 

The cooling 


signed’ bi ()‘ 


POC Ure 
verde 


tem was 


] 


based on normal 


operating conditions (average tem 
perature and production rate), and 
it allows 1 sq. ft. of 
dozen roll 

Conve 


i ide i 


conveyor pel 
or-speed adjustments are 
variations until good 


ire cooled to desired vrapping tem 


perature Ihe conveying speed i 
electric tachometer 
front of the 
calibrated for a 
() ft per 


LOO% 


hown br in 
mounted on the oven 
Chis instrument 1 
peed of 


indicated a 


maximum min 
which ] 
A new ope rator familiarizing him 


elf with the will 
make two or three adjustments (tah 


tem generally 
ing about 20 min to get 


Within a few 


will know 


propel 
cooling month 
however, he the operation 
» well that only one adjustment will 


end 


he nec ar’ 
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Nothing new in this 
— but it may pay you to read it! 


It may pay you because some of 
these long-established advantages of 
Dicalite filtration — all proved by 
you and food processing men 

you know — have perhaps slipped into 
the back of your mind. A fresh 
look at them could be of present 


value, so take two minutes to read on 


Sharp Filtration Dicalite filteraids re- 


move all unwanted particulates, even down 


Brilliant Clarity The clarity of filtrate 
obtained with Dicalite filteraids is unsur- 
passed by any other method. And, since in the bacterial range. All decolorizing 
Dicalite filteraids are dependably uniform, clays, activated carbon and the nickel cata- 


lot after lot, you can depend on the results lyst used in hydrogeneration — every trace 


of Dicalite filtration. is removed. 


. ae cee 


Fast Flowrates A Dicalite filtercake is 
only 10% solid —90% voids; giving both 


Complete Stability Dicalite filteraids 
are both chemically and physically stable 


. they cannot react with the finished 
product, nor will they add or alter flavor. 
With the correct grade of Dicalite, there is 


high throughput and longer filtration 
cycles before the filters must be cleaned 


Saves filter cloths and screens, too 


no color reversion when filtering hydro- 
genated oils. 
ona = 1 


u have not con letel inve gatec the 
Pp y stig j 

alite in yo 

Bulletin B \ 


slications of Dicalite 


shes i ur processing, 
advantages of Dic 
write for Dicalite 


ses the practical opr 


4 which dis 


These advantages have all been proved by 


food processors themselves, both in their own 


cus % 
filteraids in processing 


\TE DEPARTMEN 
DICAL 25. Flower St 


T+ Great Lakes Carbon 


laboratory tests and in actual production. Los Angeles 17 


They are the reasons why Dicalite filteraids Corporation, 61 
are widely used by leading producers of sugar, 

syrup, vinegar, wine, beer, cider, soft drinks, 

jellies, preserves, edible oils and fats, 


—T adda 
—G- 


GREAT LAKES 


and other food products. 
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DIATOMACEOUS MATERIALS 
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“Another product safely shipped in Inland ‘protection-eered’* containers”’ 


Old Ali Baba never had it so good! 

The modern Caravan Products Company of Passaic, 
New Jersey, producers of TO-TO, a sweet dough base for 
bakers, doesn’t ship by camel. They do, however, provide 
complete protection for their product, regardless of how 
it is shipped, with the best shipping container for the job 

.an Inland “protection-eered’’ pail. 

TO-TO contains such ingredients as sugar, shortening, 
egg solids, flavorings. The baker simply adds flour, yeast 
and water to make the sweet doughs for his products 
Problem was packaging TO-TO so that it would be deliv- 
ered to bakers fresh, sweet, and positively uncontaminated. 











Inland solved the problem with a special sanitary pail 
lining which ships TO-TO as flavor-true and wholesome 
as the moment it was made. 

Lithographing the outside of these sturdy shipping con- 
tainers in an attractive design and brilliant colors, also 
solved the problem of brand-name identification, adding 
distinction and new sales appeal to the product. 

If you have a product that requires special protection 
during shipment, Inland lined containers may be the an- 
swer to your problems. Learn too, how Inland’s complete 
lithography and design service can help sell your product. 
Write Bob Boecher, Dept. 337G. 


“It's Better to 
Ship in Steel" 


*the right container, with the right lining for your product 
INLAND STEEL CONTAINER COMPANY Division of Inland Steel Company - 6532 


South Menard Avenue, Chicago 38, Illinois - Plants: Chicago « Jersey City - New Orleans - Cleveland 


and Greenville, Ohio. Full line of steel and stainless steel shipping containers, including galoanized and 


heavy duty ICC drums 


<&— For more data, circle this page numer on card at back 
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Cutting Curd, Heating, Sepa 
rating Whey, Pressing, Curing 
H. FE. Walter, ‘Takoma Park, 
A. M. Sadler, College Park, 
J. P. Malkames, Silver Spring, 
and C. D. Mitchell, Hyatts 
ville, Md. No. 2,796,351. June 
18, 1957. 


PACKAGING 


Food-Package ‘That Comprised 
Open-Ended Tubular Contain 
er with Indented Decorative 
Design, Soft Plastic Food 
Body within Container, and 
Closure L, Peters, Grand 
Rapids, Mich. No 770.547 
Nov 13, 1956 


Tea Bag Comprising Container, 
‘Tag, String, Adhesive on ‘Tag 
Adapted to Detachably Secure 
it to Wall Surface of a Recep 
tacle, Layer of Material De 
tachably Adhered to Adhesive 
( hk Nelson, | ike Wohl 
ford, Oakvale, Calif., and 
H. Nelson, Elgin, Il No 
2,793,954. May 28, 1957 


Refrigerator Cookie Packag« 
Comprising Upper and Lower 
Sheets Crimped Around Coo! 
ies to Form Sealed Compart 
ments, Helical Separating 
Means.—B. Selmer, Oak Lawn, 
Ill. No. 2,793,955, May 28, 
1957 


Artificial Sausage Casings Car 
ton, Formed of Moisture Re 
sistant Material and Closed by 
Slots in Upper Flaps.—J. W 
Firth to ‘Tee-Pak, Inc., Chi 
cago. No. 2,794,544. June 4 
1957 


Paper Cup With Separate Band 
of Paper Forming Pockets on 
Outer Surface Holding Dried 
Cottee Cream—R. Olson to 
K. ‘I’. Snow, Oak Park, Ill. No 
794,54 June 4, 1957 

Meat-Product Pressure 


Packing 


Machine Comprised of a Pair 
of Jaws Adapted to Securely 
Hold Gathered End of Pre 
fabricated Container, Ram to 
Compress Meat Products 
Crimping Means.—I. Rabino 
witz, Philadelphia. No. 2,795 
092. June 1], 1957 


Package for Dough Comprising 
Fibrous Inner Paper Body 
With Helical Separation Ling 
Outer Reinforcing Wrapper 
With Helical Pealing Edg 
End Closures.—W I Gest 
and W. G. Fienup, St. Louis 
Mo., H. W. Putnam, Jefferson 
ville, Ind., R. A. Easter, Min 
neapolis and R. J. Zoelle 
Louisville, Ky. to R-C Can 
Co., St. Louis,. No. 2,793,127 
May 21, 1957 


Can-Seam Taping Unit Com 
prising Means to Apply ‘Tape 
to Outer and Inner Faces of 
Side-Seams.—W Pech 

mar, N. J., to Americar 

Co., New York City 
2,795,264. June 11, 1957 


Can-End Stacking Device In 
ploying Magnets to Maintaiy 
Parallelism of Ends in Hopper 

W. B. Hommel, Penn Yan 
to American Can Co., Ne 
York City No 5.34 
June 11, 1957 


Sealable Container Composed 
of ‘Transparent ‘Thermoplasti 
Material Having Outer Ci 
cumferential Bead, Cover Rest 
ing on Bead.—W Kunik 
lrankfurt am Main, German 
No. 2,795,348. June I], 19 


Can-Top Sealing Compound 
Applic iting Machine Utilizin 
Rotating Spindle to Raise Can 
lop Into Contact With Seal 
ing Compound Nozzk 

torello and B. Cavaliere 

lyn N \ No : 

June 18, 19 








KIWI® 
CODE 
DATER 


for SHIPPING 
CASES 


Type built-in on bands, 
changing the code being 
accomplished by turning 
small wheels. No 
type to get lost. 


loose 





Registered or continuous imprints 


POWER DRIVEN antomatic 
case printers for printing cases 
in the flat also available. 
ECONOMICAL — DURABLE — TROUBLE-FREE 


KIWI® CODERS CORPORATION 
3804 N Clark St. © Dept. FE © Chicago 13, Illinois 
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Get Longer Service 
at Lowest 
Maintenance... 


in Your Sanitary 
Pumping...with 








PD. sanany 


PUMPS 


Both metallurgically and mechanically, Waukesha P.D 
Sanitary Pumps are designed specifically to meet the 
rigid demands of Sanitary regulations in pumping food 
and dairy products under virtually all conditions of head 
pressures and temperatures. The Waukesha Metals used 
are the result of over a quarter century of pioneering 
completely sanitary, easily cleaned sanitary pumps, And, 
mechanically, there are at least eighteen reasons for the 
longer service and lowest maintenance already proved 
in the food, beverage and dairy industries 

These “reasons” include such important factors as 
positive sealing with Twin O-Rings, better load-balance 
between shafts and heavy duty bearings, larger, stronger 
shafts, more and huskier spline: for greater rigidity 
less weal and newly designed twin blade impellers 
for better distribution of the load factor at all speeds 
and pressures. There are 
many more new features 
‘you'll want to know about 





This drawing shows the close 
position between the heavy duty 
ball bearings and the corrosion 
resistant impellers - for re 
duced shaft-slap and wear 


Larger diameter shafts, more 
and larger splines, plus a new 
stainless steel shaft seal with 
positioning pin, assure greater 
rigidity to impellers and longer 
service 








This new WAUKESHA 1957 Catalog gives you 
the whole story. Write for your copy, telling 
us what product you handle . Justa 
postcard will do 


"Positive 
Displacement 


gives you @ quarter century's 


experience and sehabslity 


FOUNDRY COMPANY 


DEPT. A-8, WAUKESHA, WISCONSIN 


For more data, circle this page number on card at back = 





“Our greatest challenge... 
the development of men’’ 


Ralph Cordiner, President, General Electric Company 


“Few expenditures we can make are more  ‘‘Freedom needs educated people. So do busi- 
important than those for education. A well- ness and industry. I earnestly ask you to 
educated person produces moreand consumes support the college or university of ‘your 
more, makes wiser decisions at the polls, choice in its planning for expansion and a 
mounts a stronger defense against aggression, _ stronger faculty. The returns will be greater 
and is better able to perform the grave re- than you think.” 

sponsibilities of American citizenship. 

st, 


If you want more information on the problems faced by 
=| HIGHER EDUCATION 


higher education, write to: Council For Financial Aid To =\) 
Education, Inc., 6 E. 45th Street, New York 17, New York 


“eer yt emonT 


Sponsored as a public service, in cooperation with the Council for Financial Aid to Education 
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‘ y ‘ a4 hl re°a@y 'sares Y ) 
EMPLOYMENT OPPORTUNITIES 
aa 4 4 aa a a 
The Adveitiseme t section include all employment opportunities executives, management, technical, selling, office, skilled, manual, ete 
Positions Vacant Civil Service Opportunities Employment Agencies 
Positions Wanted Selling Opportunities Wanted Enployment Services 
Part Time Work Selling Opportunities Offered labor Bureaus 
DISPLAYED ———RATES UNDISPLAYED 
SIS. pre ‘ ! r $1.50 per tine, minimum 3 lines Te figure advance payment 
count average words as a tine 
Positions Wanted | 
! vivan 


An advertising inch ined " ' 30x Numbers 
! nehe i Discount of 10% 


Neen ‘ jon ‘ ! 


Send NEW ADS or Inquiries to Classified Advertising Division of FOOD ENGINEERING, P 
September issve closes August 29th 








WE NEED 
FOOD TECHNOLOGIST FOOD TECHNOLOGISTS and Are vou serious 


FOOD CANNNING CANDIDATES 
Central Quality Control Department has —junior to top-level 


about your future? 


openings for experienced bio-chemists and Call, write or wire 
Gladys Hunting (Consultant) 


food technologists. Advancement opportu Drake Personnel, Inc j j 
220 8. State St., Chicago 4, 1 Consider Industrial Enzymes 


nities in plant or staff quality control and HA erison 7-8600 











production supervisory positions. Salary If you are looking for a long-term as 
commensurcte with experience Send com REPLI Ti \ i fa ¢ ‘ t / sociation with a company that is well 


» Th ' ed established, growing rapidly but sound 
EW YORK 
(HIMAGO / 
Personnel Department NAN FRANCI 4 Pos ) opportunities in field deve lopment at 


THE WELCH GRAPE JUICE CO., INC. Rohm & Haas 
POSITIONS VACANT 
Weetheld, Now York Che man we need should hold a Ph.D., 
+ AC pone rt moohantoat preferred. ind or should have B.S. or M.S. with some 
food processor yon y include all should be in biochemistry, bacteriol 
PACKAGING MACHINE phases engineerit ’ ree If inter ogy or food technology. He may or 
h open! eo Poh fiaat nn! ete ra cn may not have had field experience. He 


erir will be a member of a group of tech 


references P 696 Food Eng ne i 
DISTRIBUTORS nically trained men He will he eall 
Chemist——Food Technologist: For production 


ing upon users and prospective users 


plete resume to 
ly, you will be interested in the career 








management laborato and produet con 


Cheslam Division of St. Regis Paper Co. tral. Maawiedee of meats, meat product of industrial enzymes with particular 


has choice territories open for the distri spices easoning and additive helpft emphasis on the food industry 
bution of the Griswold 5-in-1 Packaging Good opportunit or indu 
full commensurate wi eee end | If you have the technical qualifications 


First Spice M ’ 
Dealer support. The Vac-u-Seal will vac N "y + N. ¥ and an aptitude for getting along well 
with people, write 


uum pack, gas pack, combination vacuum 
and gas pack, heat seal, and take un 


trious mar 


Machine. Intensive advertising and 


Cereal Production Supervisor. Prominent Dog 
: food manufacturer want experienced man 
limited pouch sizes. Small capital invest for dry dog food dept. Broad experience with C. E. Denoon, Jr. 
ment—unlimited potential. Reply to: 684 cereal, corn flakes, pellets and dry dog food 


Nepperhan Avenue, Yonkers 2, N. Y. helpful. State experience, salary and enclose Rohm A Haas Company 


recent snapshot. $ I Mighton Co., Bedford 
Ohio Special Products Department 





Washington Square, 


Philadelphia 5, Pa. 





at . EMPLOYMENT SERVICE 
lo Employers Salaried Personnel. $5,000-$30,000. This 


confidential service established 19 , Send complete resume of training and 
J ‘ a weared to needs of high grade men who seek 
VU IO Ac Ve) 1152 a change of connection under condition experience {1/1 replies will be «a 


assuring if employed full protection § to 
knowledged and treated in confidence 


present position Send name and addres 
for Men: onl for detail Personal consultation n 

vited. Jira Thayer Jenning Dept | . & 
The letter you receive in ans rt Box 674, Manchester, Vermont 








our advertisement ane tilnnitte ! 


each of the applicants vith the hope 
POSITIONS WANTED 
of securing the position offered EQUIPMENT 
b. oe Mag Bo “that ae tek. Mechanical Engineer over 20 years diversi- 


s acknowledged are those of promis fied industrial experience 10 years in man SALES EXECUTIVE 
candidates. Others do not receive agement Seek position a packaging engi 
slightest indication that their let neer, or manager of packaging division, in TO MANAGE NEW SALES DIVISION 
» even been received, much food confectionery or related nduatry 
in onsideration These PW-5727, Food Engineering Chicago Manufacturer, founded in 1896, 
become discouraged, will has opened a new division producing advance 
respond to future advertisements Production & Research Chemist, with exten- design SIZE REDUCTION equipment used in 
sometimes even question if the sive experience in manufacture, development the meat and food processing, chemical and 
bona fide control, of a wide line of confectionery and pharmaceutical industries 
We can guarantee that Every Adver chocolate products, desserts, cereal product We require the services of an equipment 
tixement Printed Is Duly Authorized. Now and other foods, a well a laboratory d sales executive preferably with a chemical 
in ti Y sdvertis te actusateneine rection, desires a position of responsibility enginering background, who is capable of 
every application received, even if yo PW-5681, Food Engineering selling to top level production executives, and 
only return the letters of auanccsentul demonstrating the application to their partic 
applicants to them marked, say Po Food Technologist desires position in sales vlar manufacturing processes. Some custom 
sition filled. thank you If you don't and technical service to baking, confection engineering of machines for special applica 
care to reveal your identity, mail them ery, ice cream, etc. industries in New Eng tion would be required. Mature man with 
PW-5726, Food Engineer practical processing experience preferred 
Development of a nation-wide sales or 
ganization is involved. Salary will be com 


in plain envelopes land area teply 
We suggest this in a spirit of helpful Ing 

co-operation between employers and 

the men replying to Positions Vacant Food Technologist-—B. $.'50. Background in mensurate with the qualifications and with 

advertisements Sales Engineering and Analytical Chemistry room for advancement in accordance with 

. : Desires position with progressive company results achieved 

Classified Adverti Divisic , 
assifie ertising Division PW-5740, Food Engineering 


McGRAW-HILL PUBLISHING The Cog Corporation 
COMPANY Salesman experienced industrial food sales, division of Motiograph, Inc 
me desires position selling to manufacturers . 
Put Yourself in the Place of Will travel or relocate. Presently selling 4441 W. Lake St 
the Other Fellow’ Metropolitan New York Area. Age 35. Mar Chicago 24, Ill 
ried, College. PW-574%8, Food Engineering 
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WHERE TO | MeIZLA cba taal 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


UNDISPLAYED —~——RATES——— DISPLAYED 


ingredients, $1.50 a line, minimum 3 lines. To figure ad- The advertising rate is $13.25 per inch for all 


vance poyment count 5 average words os a advertising appearing on other than a con 


Equipment line. BOX NUMBERS count as one line addi tract basis. Contract rates quoted on request 
5 tional in undisplayed ods AN ADVERTISING INCH is measured 7% inch 
vertically on one column, 3  columns—30 
Parts, DISCOUNT OF 10% if full payment is made inches—to a page 
in advance for four consecutive insertions of EQUIPMENT WANTED or FOR SALE ADVER- 
Services undisplayed ads (not including proposals TISEMENTS acceptable only in Displayed Style 
Send NEW ADS or Inquiries to Classified Advertising Division of Food Engineering, P. O. Box 12, 
| 36, N. Y. September issve closes August 29th 











careor on | | The outstanding canning plant in the Qzark area 


spina EXCELLENT CONDITION 
Fully equipped to handle: 


Spinach, turnips, mustard greens, kale, collards, green beans, 
irish and sweet potatoes, tomatoes, green peas, berries, and 


golden yellow 


complete dry line. 


le ge * y hind Ready tor use immediately. 
sae FOR BOOKLET a Adequate supply of raw materials and labor available for the 
50 page combined cata SS Fall pack. Address all inquiries to 
"oom Write trie THE CITY NATIONAL BANK 


NUTRITIONAL RESEARCH ASSOCIATES j 
205 Broad $1., South Whitney, Ind Box 799 Fort Smith, Arkansas 


i 
alile 
‘ 














QUAKER CITY | 
COLD STORAGE CO., INC. —— FOR SALE 


PHILADELPHIA, PA. | VAC R EATO R a yom le cay 0k ge ha 3 


3 WAREHOUSE LOCATIONS | International 24-spout stainiess filler 


Proper Temperature for Frozen Foods | Resina automatic screwcapper 
1—500-gal. stainless tanks 


n Karl Kiefer 16-spout rotary filler, vacuum type 
Capacity 10 to 20,000 Ibs. per Pneumatic Scale 12-spout semi-automatic filler 


hour Can be purchased separately Details upon re- 
quest Inspection invited Fair market selling 


SEARCHLIGHT B. DESAULNIERS aie ena 


1504 Davidson St Pa-aive-——Fo0d Bagi 


Div., P.O. J 
S E Cc T | Oo N Montreal, Que., Can I 
Se | Wanted: FLAKING MILL BOILERS 


Will buy used flaking mill, rotary grain 

cooker, cereal dryer and rotcry oven suit HI-PRESSURE 

able for toasting flakes for cereals. 7 i ma noe stock tee 10 —_— ne ‘ 
ation’s largest inventory, New se 

SPECIAL SERVICE 5. E. MIGHTON CO., WABASH POWER EQUIPMENT 

31 E. CONGRESS, CHICAGO 5, HA 7-4855 

















Laboratory Equipment Repair Co., 1810 W. Bedford, Ohio 
Ogden, Chgo 12, Il, AO-Beckman-B&L-Cole 
man-Klett-Leit 


Rebuild those leaking vaives!! Sanitary TANK TRUCKS FOR SALE GLASS TANKS 


alves rebuilt for a fraction of the cost of a 


new valve Prices submitted on request Six—1500/gal. Farm Pick up Tanks a 4 
tuart W. Johnson & Co., 611 Main Street Heil Tanks on Ford Trucks 2--4200-gal. each one-piece A. O. Smith 


Lake Geneva, Wi Prices range from $3800 to $10,000 for com- giass-lined tanks, immediate deliv- 
plete unit ery. f.o.b. Cincinnati. 











instrument Repair. Temperature regulators, > 
rial indicating thermometers and _ re Whatcom County Dairymen’s Association FS-5797—Food Engineering 


r thermometers of all makes repaired Box 157 Bellingham, Wash lass. Adv, Div., P.O. Box 12, N.Y. 36, N.Y. 
atisfaction guaranteed, Stuart W 
611 Main Street Lake 








STAINLESS CENTRIFUGAL FOR SALE—Two stainless steel Julienne 
POTATO FRENCH FRYERS 

a. rere ee ae Capacity of each 210% per hour finished product. 
centrifugal, x24, use or a few weeks Can be converted for ehips. Condition good. Com- 
apt Nee me pone pl a L~ a only for the concentration of juices, imme plete Gecervotien avaltebi on age 
j . el< se ice ) oor ne re . " y appointmen Bpraise ecember, s 37 ,- 
an be quickly located through bringing it diate delivery, f.o.b, Western New York. 500. for both. Priced right for quick bargain sale. 
to the attention of thousands of men whose FS-5796—Food Engineering OTTO W. CUYLER CORPORATION 
interest is assured because this is the busi- Class. Adv. Div., P.O. Box 12, N.Y 6, N.Y Webster, N.Y. Phone 370—270 

ness paper they read, { 


WANTED 
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SEARCHLIGHT SECTION 








/ i] 


A BRILL suy 


- . » IS THE BEST BUY 














Q0o 
EQUIPMENT? WE HAVE IT 
OR KNOW WHERE IT IS! 


Aluminum or Copper 250 Gal 


SPECIALS 

i1—Arnold @ dia. type 316 8.8. single 
effect, rapid circulation Evapo- 
rator. 

I—Artisan 450 sq. ft. 304 8.S. single 
effect Evaporator. 

i—Harris 3’ dia. type 316 S.S. single 
effect Evaporator 

2—Pfaudier 500 and °50 gal. glass 
lined, jacketed, agitated Reactors. 

3—3500 gal. 304 S.S. jacketed, agi- 
tated Tanks 9% x 7’. 

12—Stainless Steel storage Tanks, 12,- 
000, 9,500, 5,000, 3,200, 2,000 & 1,500 
gal. cap. 

3—Bird 32x50” 316 S.S. solid bowl, 
continuous Centrifuges. 

2—Bird 24”x38", 18”x28", 304 &S.S. 
solid bow, continuous Centrifuges. 

I1—Sparkler 14-D-4 Pressure Filter, 
304 5.8., NEW. 

5—Sparkler 33-S-28 Pressure Filters, 
304 S.S., 150 aq. ft. 

i—Baker Perkins 100 gal. 316 8.8. 
dispersion blades, jacketed Mixer, 
100 HLP. 

3—Buflovak 42” x 120” atmospheric 
double drum Dryers. 

i—Hersey 18” x 12’ Hot Air Rotary 


VACUUM PANS: Pfaudler Glass Lined 500 and 1000 gal 
2 Mojonnier Stainless Vacuum Pans with Calandria or Condensers; 3’ x 10’; 6° x 12’ 
Sterilizers 48''x42''«96"; 36°x42''*84"; Ft. Wayne 61°x126"; others 
Double Drum Dryers: 32°72"; 42°x100"; Twin Dryers 42''x120 
Food Machinery Corp. Retorts: Standard 42''x72" Vertical 
American Utensil (CRCO) Model ‘'B’ Juice Extractor with 5 HP Motor 
A. T. Case Stainless Steel § 50 Homogenizer with 15 HP Motor 
Marco Stainless Homogenizer Mode! 400; 10 HP 
NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
Copper Kettles up to 250 gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
Robinson and Bauer Double Runner Attrition Mills: 24 and 18” with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro, etc 
Sprout Waldron 2 Pair High Roller Mill: 9x18"; Robinson Unique 4 Roll 7''x24” 
SIFTERS: Rotex 30''x60’’; Patterson Gyro 3 Deck 20''x84” 

Dryer, 304 8.8. Robinson Unique §.S. 20x70"; Ajax Vibratory in S.S, 18x48” 
4—Sweetland Filters, No. 5, No. 7, No, Robinson Gyro Double Deck 20’'x90"; Selectro 18x48" & 24''x84 





12. J. H. Day Egg Clipper Mixers: 20'x22x28" and 32x32’x25 
FILLER: Stokes & Smith Powder Filler, Semi and Automatic Models 
Triangle Electri-Pak 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrel Packers 
Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
EQUIPMENT COMPANY Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
2401 Third Ave., New York 51, N. Y. Kar! Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
OR LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
4101 San Jacinto, Houston 4, Texas Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
PP Se SEES DSO PEE ES Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, et 
CAPPERS: Pneumatic Scale 4 Head Auto Capper; Capem 4 Head Model B2F; Resina 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 
The above list represents only the more important units; if you do not see listed the items you 


Rill Savage Marshmallow Beater: 200 lb, Capacity; arranger for M.D 
Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
M. & S. Stainless Stee! 10 Pocket Hi Speed Fillers 
need, do not hesitate to send us your inquiry 





FOR SALE 


New, low prices on 


PLUNGER SEALS 


For your C.P. and M.G. homogenizer. Send for 
trial offer Advise style and capacity of homog 


see" STUART W. JOHNSON & CO SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
PARKING ON THE PREMISES 
PHONE: STerling 8-4672 











BUY IT IN THE WEST 
(SRR NR 


Resina single head Capper, 28 and 38 mm 

* Std. Knapp Model F Caser, set for 6 oz cans * 
Std. Knapp Model F Caser, set for #2 cans 

AT & M 42” S.8. perf bas. Centrifuge, 25 HP oe 
Delaval Model AAKi Centrifuge, 7, HP mtr. 

Buffalo No. 60 Silent Cutter, 50 HP motor 

Diana Model 9 Meat Dicer, motorized * 
Rietz RD-12 Disintegrators, 10-20-25 HP (7) 
American 36” x 84” double drum Dryer, 10 HP 
York 42 Plate Heat Exchanger, 36” x 10” 
FMC Hand Pack Filler, #10 w/parts 300-2', 
Ptaudier C-12 Rotary 8.8. Filler, adj 46 oz 
Geyer 6 piston 8.8. Filler, w/agit hopper 
Niagara Model 510-28 Filter, 8.8. leaves 
Sweetiand #7 Filter, 20 vs 4” centers 

Oliver 3’ x 2’ Rotary Vacuum Filter 

Eimco 8 x 8’ Rot. continuous Filter 





Cable 
EFFEMCY” 


FRED 
FIRSTENBERG 
President 


. 








AUGUST SPECIALS 


C10006, 120 per min 
Pneumatic Scale Air Cleaner, serial #12161 

Diana Dicer with motor tor meats & vegetables 

“ : ss 250 gallon Glass Jktd. & Agtd. Kettle, 1 H.P. exp 
versified Machinery & Equipment Dealers mtr 


BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 


World Twin Turret Labeler 


Resina & Capem Cappers, models &-LC & SIF 


in America, can furnish you with prac- Screeners 18248", 20x74" & 42x120" 


7 2 = Fee HS FF 


* 


Groen Model RA 60 gal 8.8. Kettle, agit 
Groen Model TA 100 gal Kettle 

Lee 125 gallon 8.8. jacketed Kettles (2) 
Tyler-Hummer Sereens, 3 x 5 single deck 
Jeffrey Vib. Conveyors, 8.8. Model FO *3 (4) 
Jeffrey Vib. Conveyors, 304 8.8. #2-AH (4) 
Syntron Impact type Vibrators, Model HV -55 
Std. Knapp Labeler, adj 8 oz- #10 size cans 
Ferguson Top Gluer, 16’ compression unit 
Charlotte Modei 20 Colloid Mill, 20 HP mtr 
Micro-Pulverizers, 1-SH and 2-TH size 
Glenn 340 qt AMF Cake Mixer, type 74-21 
Redington type 23-D-9 Cartoning machine 


. »}-s. 2. #43 





GOOD USED EQUIPMENT 


Y AND 
MENT COMPANY, 


$14 Bryant Street © Sen Francnce 7, Calif 
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tically all your needs in Modern ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone: 333-334 











FOR SALE 


38” Copper Coating Pans with stem coils 
400 gal. Copper Still with condenser and tank 

3 speed Read Master Mixer 

M.80.4 speed Hobart Mixer 

Copper Steam jacketed Mixing Kettle 
York Freon Compressor with |', HP 3 phase motor 
Burns Solit Nut Peanut Blancher 


SAVAGE BROS. CO 


2636 Gladys Ave Chieago 12, 








FMC 6 valve 8/8 Can Filler takes up to gals 
Ptaudier 125 gal. 8/S Jktd. & Agtd. Kettle 
Pneumatic Scale Simplex & Duplex Labeters 
MEM 12 spout 8/8 straight line Vacuum Filler 
$ Pony Labelers, B6MXX, 46ML & BOMX 

FMC Hand Packed 8/8 Filler MH 1699 
Wrap Around Labeters, all makes and sizes 
8/8 Piston Fillers, all makes and sizes 

$16 8/8 single drum 4° « & Dryer, 5 HP 





NEW —STEEL & S/S MIXERS, KETTLES & TANKS 
Fabricated To Your Specifications 
Engineering Advice Available 











WE BUY COMPLETE PLANTS OR SINGLE 
UNITS. WHAT HAVE YOU FOR SALE? 
YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, Inc. 
111 33rd Street — Brooklyn 32, N. Y. 
SOuth 8-4451—4452—8782 
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1411 N. 6th St 


FOR SALE 


Sharples 
St. St. separator bowl. 

Bird T316 St. St. Continuous 
trifugals 32” x 50°. 40” x 60”. 


Cen 


Pneu. Scale 6 head capper, 53 mm. 
Filler Machine Co., 4 cyl. St. St. 


piston fillers. 
Sparkler #33-8-28 
Body, St. St. plates. 
Niagara 
Filter, model 510-28, 500 sq. ft. 
Flakers, Buffalo 32” x 90”. 
8-Roll 36” 


Filters. 


Louisville 
Presses 
Double Drum Dryers: 42” x 
32” x 52” 
St. St. Vac. 


Rotary Steam Tube Dryers, 4’ x 30’; 
6° x 30°; 6 x 40’. 


en 


Phila. 22, Pa 


#16V Super Centrifuge. 


Stee! 


type 316 S. 8S. Pressure 


Dewatering 
100’, 


Shelf Dryers, 100 sq. ft. 
St. St. pray Dryers: 19’ Dia. x 20 A. 


1—-Buflovak #6.5 St. St. Double Effect 
Evaporator, 588 sq. ft. 
Nickel Evaporators 200 & 450 sq. ft. 
Stokes Type 316 St. St. Double Ef 
fect Evaporator, 250 GPH. 
Fitzpatrick Comminutors, St. St. 
models, D. F. 
125 gal. St. St. 
Scraper Agit. 
55 cu. ft. Spiral Ribbon Mixer. 
Mixers St. St. Double Arm, 5, 50. 75 
gal., Sigma Blade; Jacketed. 
3000 gal. St. St. Vacuum Tank with 
coils. 
3200 gal. Heil Stainless steel single 
axle Truck Tanks. 
Stainless Steel Tanks 30 gal. to 
10,000 ga'. sizes. NEW & USED. 
Welded Steel Tanks—Brewery lin 
ing; 4090 gal. to 10,000 gal. 
Votators—-2 & 3 tubes. 


Jacketed Kettles, 


Phone: POplar 3-3505 








FOR SALE 


Packaged’’ Boiler 
Truck Tank & Trailer 
Tanks, water jkt 
insul agit 
50 «55 water jkt 
50” «64 insul 
Wort 1" x66 
Ptaudier G.L ’ jkt agit 
Plaudior GL jkt T. Cc. Coil 
5 to 1500 gal. Homogenizers or Viscolizers 
Hope Two Plunger Filler, «6 
50 gal S&S. Jacketed Kettle, agit 
) gal S. Premixer (Tank), side agit 
» 41.P. GE. Freon Compressor Unit 
Baltimore Aircoit Water Cooling Tower, 90 G.PM 
Milk Pasteurizers, Coolers, Fillers, Washers 


i nHP 


LESTER KEHOE MACHINERY CORP 
23 Congress St P.O. Box 82 
Staten Island 4, N.Y Gibraltar 7-3410 





FOR SALE 
DOUBLE DRUM DRYER 42 dia x 120° Ig 
American complete with drive, conveyors, ele 
vator, hood, etc Built for 125 PSI 
milk Excetlent, reasonable 
DBLE. DR. ORVYER—42” « 100” Butlovac, same specs 
5/8 TRUCK TANKS; Three 
on semi-traiters 
8/S TRUCK TANK 
to mount on truck body 
8/8 TRUCK TANK; 1,450 gal. insulated on 
trailer. (All truck tanks used to haul milk 
8/S TANKS (1) 1,000 gal ) 1,250 gal 


2,500 gal. insulated 


semi 


Sanitary 
8/8 TANKS 
used on milk 
8/8 EVAPORATOR, Buflovac 6.5-29-D, 588 sa, ft 
complete 
HEAT EXCHANGERS: Four shell and tube type 
S/S sanitary, 64 to 150 sq. ft. Used on Milk 
8/8 VACUUM PANS, 36 48", 72” all sanitary 
coil type 
BEST EQUIPMENT COMPANY 
1737 W. Howard Street, Chicago 26, Ill 
AMbassador 2-1452 


4,000 gal. insulated, agitated 





Used on 


4,000 gal. insulated 


suitable 


Vertical 








Boilers 

Cappers 

Centrifugals 
less, 20 
covered 

Clarifiers: De Laval model B4-51 

Conveyors: screw, 4, 6", stain 

Deodorizer: Rogers 40" stain. steel 

Dryers: Link Belt #£30-13, 324-5 MonoTube 
mone! 

Dryer: Hardinge 3’ x 24’ hot air 

Dryer: Devine 2 x 4’ vac. drum, st 

Dryer: Bowen lab. spray, st. stee 

Dryer; Direct Heat 4’ x 20 

Dryer: Stokes rotary vacuum 2'/2 x 8 

Dryer: Nordyke-Marmon 120 bu 

Fillers, liquid: vacuum, siphon, grovity 

Fillers, piston: Stokes, Colton, Elgin, 
Machine Co. for jars, tubes 

Fillers: M & S for cans 6 and 10 pocket, sf. st 

Fillers, powder: Speedee, Triangle, Stokes & 
Smith, Ferguson, Gump 

Filter Presses: Sperry, Shriver 6°°-36", 
and plate and frames types 

Filters: Int. pressure—Alsop, Sparkler, Lomax, 
industrial, Sweetiand 

Filter, vacuum: Oliver 22 x 1’ 

Grinder: Enterprise, 7/2 hp. motor, 6" 

Homogenizers: Manton-Gavlin 25 GPH., 60 
GPH., 300 GPH., Flowmaster model 200 


15 hp. Eclipse, 60 hp. Sellers, gas 
automatic and semi-automatic 
Fletcher 12°° copper, 17” 
lithcoated, Tolhurst 26 


stain 
rubber 


steel 


stee! 


Filler 


recessed 


 poooeccocs LO F b O bE F FE R | N G S eccccccoce 


Kettles: Dopp 150 gal., jkt. agitoted 

Kettles, Stainless steel: 20 to 300 gal., 
and without agitators 
Aluminum 40 to 100 gal 

Labelers: Burt, Knapp, New 
Ermold—auto and semi-auto 

Mills, hammer: Mikro, Gump, Prater, Raymond, 
Jay Bee, Jeffrey, Williams, Fitzpatrick 

Mills, colloid: Charlotte 20 hp., 1 hp 

Mixers, dough type: single and double arm 
Glen Power Plus 340 qt., 5 hp 
Powder: 50 to 2000 Ib. capacity 
Gemco 5’ x 14’, stain. steel 
Portable Electric: V4 to 5 hp 
Day high speed, 40 hp 

Muller: Simpson 3912" type 316 s.s 

Pumps: Centrifugal, rotary, gear 
types and sizes 

Screens: Selectro 4 x 10’, 3 deck 

Sealers: Ferguson, Triangle, Ceco 

Separator: De Laval Nozzle-Matic AC VO 

Sterilizer: American 42° x= 52° x 11 

Still, water: Barnstead 75 gal 

Tablet Presses 

Tanks: Stain 


with 


Jersey, World, 


bow! 
vacuum, all 


long 


Single punch and rot ry 
steel 25 gal. to 1200 gal 





2000 gal 


Tank, stainless steel 
jacketed, open top 


type 316, 











Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone Seeley 8-1431 


Chicago 22, Ill. 
Our 33rd Year 


FOR SALE 


York Plate Heat Exchanger Pasteurizer with 
Taylor controls—practically new 

Toledo Milk Receiving Scale Suspension 
type. Complete with stainless steel receiv- 
ing tank and ‘“‘Lightin"’ agitator. 1000 
capacity 750 

Niagara Direct Expansion Ammonia type 
water cooler complete with two pumps 
for circulating water from pan 1200 

2—90'' x32” Buflo ac rotier milk drier 2500 

These drier in good condition, complete 
with 8.8. stacks up through roof) 

Pumps included 250 

10 H.P. C.P. Ama ia compressor—qood 800 

5 HP York Self contained ammonia 


$3000 


refrigerating unit 500 
5 HP York Self contained ammonia 
refrigerating unit 500 
Wickes 125 H.P. water tube boilers, Ray 
Horizontal Rotary oil burner system, in 
cluding approx. 50° stack 
HP Freon water cooled retrigerator 
com pressor 300 
| H.P. Freon air cooled retrigerator com 
pressor 150 
5—00 galion C.P. vats Good condition 
Kina Zero Water cooler—Ammonia—suitable 
for small sized plant 500 
Stainless steel tank—New—8!5/gallon rec 
tangular Excellent condition 
Many other pieces of dairy equipment 
write for list 


Address inquiries to:—A. E. GROTH 
DARIGOLD PLANT 
P.O. Box 157 Bellingham, Wash 


7500 


1000 
Please 








FOR SALE 


NEW 


DOUGH MIXERS 


§—Model 1-D Day Dough Mix- 
ing Machines, complete with 
3 ph., 60 cycle, 220/440 V. 
electric motors. 


$500°° each 
GENERAL METALS 


of the Aleutians, Inc. 
1919 Canal Street @ Tacoma 2, Wn 
Tel.: FUlton 3-3443 








FOR SALE 


2—Model “D” Fitzmills 7'/2 H.P. motors. 
4—Stokes Rotary B-2 and DD-2 Tablet 

Machines. 
2—Stokes “R’’ Single Punch Tablet Presses. 
3—Day #71 Roball Screens, Stainless Steel. 
3—Day #31 and #32 Roball Screens. 
l—Day 350 gal. Stainless Steel Sigma 

Blade Mixer. 

Complete listings—Bulletin A-39— 
Write for Copy. 


The MACHINERY & EQUIPMENT Corp. 


293 Frelinghuysen Ave., Newark 12, N. J. 
TAlbot 4-2050 








FOR SALE 


Cc. H. DUTTON OF KALAMAZOO, MICHI- 
GAN PACKAGE BOILER 160 HP, TYPE 3880, 
SIZE 80, SERIAL NO. 03918, NATIONAL 
BOARD #12355, MODEL 3880BG, WORKING 
PRESSURE 125 LBS., COMPLETE WITH 
UNIFLOW OIL BURNER, SIZE 18, TYPE 
VDRLH, SERIAL NO. 8415, FOR #6 FUEL 
OIL COMPLETE WITH PUMPS, IN WORK- 
ING ORDER AT PRESENT TIME. 


OHIO FRUIT PRODUCTS CO. Inc. 
Smedley St. North East, Pa. 
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FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Director 

ingredient evaluations * New Products development, 
Specializing in flour shortenings, milk and 
basio ingredients ¢ Facilities; chemicals and phy- 
sical laboratory, bakery, spray dryer and other 
unit process equipment 
2865 W. Franklin St. 
Baltimore 23, Md 


440 W. 24th Bt. 
New York, N. Y 
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RESPARC H ESTIMATES — REPORTS 
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N. Y. 
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Legal Testimony 
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FOSTER D. SNELL 


Researoh Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Bvaluations, 
Packaging Problems, Vitamin Assays. 
Write For 
“Food Facts’’ 


NM... 33 WaAtkins 4-8800 
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Food and Drug Libels, Expert Testimony 
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WISCONSIN ALUMNI RESEARCH FOUNDATION 
P. O. Box 2217 Madison |, Wisconsin 
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from a handful to a carload... 


offers you 


complete wire cloth 


fabrication 


From giant retaining screens for cata 
strainer assemblies for Diesel engin 
parts to a wide variety of demands 
bridge. Whatever your needs 


screens, retaining screens you 


facilities 


lysts or filter media to small 
es, fabrication of wire cloth 
is a daily operation at Cam- 
filter leaves, strainers, sizing 
can rely on Cambridge for 


quality and prompt service. We’ll work from your prints or draw 


up prints for your approval. 


IF YOU BUY WIRE CLOTH IN BULK, 
we can give you immediate delivery from 
stock on large or small orders from the most 
frequently used types of cloths . . . from the 


finest to the coarsest mesh. 


Accurate mesh count and uniform mesh size are 
assured by individual loom operation and 


careful inspection just before shipment. 


Let us quote on your next order 
for wire cloth. Call your Cam- 
bridge Field Engineer—he's listed 
under “Wire Cloth” in your 
classified telephone book. Or, 
write direct for FREE 
90-PAGE CATALOG 
and stock list giving 
full range of wire 
cloth available. De- 
scribes fabrication fa- 
cilities and gives use- 
ful metallurgical data. 


Combi 


- 


The Cambridge Wire Cloth Company 


| WOVEN WIRE 
CONVEYOR 
BELTS 


WIRE 


OFFICES IN PRINCIPAL 


For more data, circle this page number 


CLOTH 
. FABRICATIONS 


DEPARTMENT Q, 
CAMBRIDGE 8, 
MARYLAND 


INDUSTRIAL CITIES 


on card at back f_ 197 























Pictured above is one of three Hamilton can machine lines installed at Sherwin-Williams’ San Leandro, Calif., 


can making plant. This line includes a new Hamilton 501 bodymaker, flanger, duplex slitter and tester 


The Hamilton 501 bodymaker is extremely versatile— 
capable of handling cans up to 404 x 510 


The new Hamilton 501 bodymaker is one of the makers and related Hamilton can machinery. Two 
most versatile high speed machines in its field Hamilton 501 lines are helping Sherwin-Williams 
adjustments can be made readily to produce cans manufacture a portion of its own can require- 
from 202 x 202 to 404 x 510 sizes. And high ments, as well as supplying the package needs 
speeds can be maintained even in making the of other firms in the oil and paint industry. 
larger can sizes Write today for complete details, including 

The Sherwin-Williams Co. is one of the can specifications, of the new Hamilton 501 body- 
makers to recently install Hamilton 501 body- maker. 


Etamilton DiviSioOn. uanmitton, ohio 


BALDWIN: LIMA: HAMILTON 


Diese! engines *« Mechanical and hydraulic presses * Can making machinery « Machine tools 








READER SERVICE 


For Food-Plant Employees and Consultants Only 
The of FOOD ENGINEERING reader- 


service post cards benefits from the fact that this 
publication carries more advertisements and more 
editorial items on new food-plant equipment, 
supplies, and services than any other industry 
wide food publication in the world. 
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176D 
176E 
176F 
1786G 


176H 
176 
176) 
176K 
1708 
176M 
176N 
1760 
176P 
176Q 
176R 
1768 
179A 
1796 
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1790 
170E 
i7oF 
170G 
170H 
1701 
178) 
170K 
1701 
179M 
i70N 
1780 
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1808 
180C 
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160F 
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160H 
1801 
180) 
1HOK 
1801 
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IMPORTANT — FOR PAGES SHOWING MORE THAN ONE ADVERTISED 
ITEM, USE THIS GUIDE TO NUMBERS ON CARD 


28 «All items show: 
28a Style A kettle 
28b Style B kettle 
28c Style C kettle 
28d Style CW kettle 


28e Pressure kett 


118b Screw conveyor 


17le Pneumatic 


122a Refrigeration 


28f Agitator kettle 
289 Agitator kettle 22b Conveyor belts 175b Refrigerati 
28h Quick cooling p 


ei Vacuum f 


ja Temperature 


£4 All items show 
84a Style SA kettle 
84b Style CW kettle 
Bac Style PC kettle 
84d Style VT kettle 
B4e Style SB kettle 
84f Style SA mix cooker 


139b Conveyor belts 


84g Style CW mix cooker 1445 Homogenizers 
84h Style HV mix ker 

84i Circulator 

B4j Style A kettle 


123b Packaging 


118a Dust collector 17 Metals, steel 








Use this form. We'll bill you later. Sanaa an 
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162A 
153A 
155A 
1658 
156A 
1568 
156C 
150A 


167E 
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172K 
1721 
172M 
172N 
175A 
1758 
1750 
1750 
176€ 
176° 
1760 
175 
1701 
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176) 
175K 
76t 
176M 
1 74N 
1760 
176P 
176A 
1768 
1760 
1760 
176€ 
176F 


176G 


176P 
176Q 
176A 
1768 
170A 
1796 
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Equipment & Supplies Literature Offered: 
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ENGINEERING, AUGUST, 1957 For more data, circle this page number on card at back > 











“Don't put the cart 
before the horse” 


First found in Whittington’s “Vulgarity” written in 
1520: “That teacher setteth the cart before the horse 
that preferreth imitation before precepts.” Shake- 
speare, in 1605, made use of the phrase in King Lear 
and again in King Richard III. 














e@ It’s the flavor quality in the finished product that counts. 


Sealva ¥lavors 


(hermetically sealed flavors in dry powder form) 
True fruit or imitation, Alva Flavors processed in Sealva form, represent 
the highest quality and the most faithful reproduction of taste values, which 
carry through and last and last—in all dry packaged food products. 


Samples, technical information and use recommen- 
dations will be sent at your request. 


van Ameringen-Haebler, Inc. Ilva 


521 West 57th Street «¢« New York 19, New York 
qrAVOR, 
CHICAGO « LOS ANGELES ¢ TORONTO ¢ PARIS 


Plants— Elizabeth and Union Beach, N. J.— Paris 





